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\.ading Publication in the Meat Packing and Allied Industries Since 1891 


here’s how- 


...to get a bigger share of the 
zooming public demand for... 


VY BAR-B-QUE LOAF 
VY’ BAR-B-QUE BEEF 


VY BAR-B-QUE PORK 
V BAR-B-QUE RIBS 


It pays to process your barbeque specialties with richer, thicker, tastier 
and tangier Flavaroma Bar-B-Que Sauce. Then depend on the evidence of 
your Dealers’ reorders for proof that consumers prefer the delicious, 
Western-style, chuck-wagon flavor of Flavaroma Bar-B-Que Sauce. 


a Tovar Omg, 





yer . 
wae : 


BAR-B-QUE SAUCE 


MEAT INDUSTRY SUPPFEDERS,. tC. 


4432 South Ashland Avenue, Chicago 9, Illinois 


You Are Cordially Invited to Visit Our Hospitality Suite 
During the WSMPA Convention (Suite No. 4040-4042) 




















NEW STYLE 
KNIVES 


put new life in 
older style cutters 


they cut faster 
e they cut cooler 


e they stay sharp 
longer 


| 


they last longer 








Buffalo 


STAINLESS STEEL KNIVES 
«for 10 Models of Buffalo Cutters 





Silent Knife *Knives are made of 


Cutter Price \ a special analysis stainless 
Model No. Per Set steel highly polished to 
70-X $350.00 ‘ minimize friction. They reduce 
70-B 350.00 \ roll back of meat and 
65-X 325.00 \. can process frozen meat if 
65-8 325.00 oo for 12 hours. 
54-B 206.00 
49-B 155.00 
44-B 130.00 . 
43-B 230.00 ; 
38-B 130.00 aN 
32-B 86.00 
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Older cutters spring to iife with these unusual knives. They’re new 
...they’re thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


...the name you can depend 
on for the newest and best in 
sausage machinery 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: 


Herewith is our check or money order in the amount 
of $ for the following sets of stainless Name Title 
steel knives: (Please give Silent Cutter Model No. 


and No. of Sets) 


Company 
Model No. No. Sets ie ee 
Model No. No. Sets ——- ae 
Model No. No. Sets Address 
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RED SWEET PEPPERS 


Cannon 
eure tw ee 
Kennter0005 


APPROX. 
DRAINED WGT. 
5 LBS. 3 OZS. 


NET WEIGHT 
6 LBS. 8 OZS. 
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Color catches the shopper’s eye. That’s 
why meat products, brightly studded with 
Cannon Diced Red Sweet Peppers, sell 
better. And the fine flavor of Cannon 
Peppers keeps them sold. Cannon Diced 
Red Sweet Peppers are grown from 
Cannon’s own specially developed strain 
of California Wonder Peppers. Crisp, 
firm, thick sidewalls! Perfectly diced! 
Packed in convenient No. 10 end-label tins 


PERS 


by the unique Cannon process that pre- 
serves flavor, assures more peppers for the 
money. No waste or spoilage. No wash- 
ing, cutting, or handling — ready to use 
in your meat products for clean-slice pack- 
aging. Leading meat packers consistently 
use Cannon Diced Red Sweet Peppers to 
give their products stand-out appeal. Put 
your product in the preferred class. Use 
Cannon Diced Red Sweet Peppers. 


Order from your regular supplier, or write 


Quality Canned Foods Since 1881 Since | QE 1281 H. P. CANNON & SON, INC. 


\5 (CANNED FOODS 
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CORNED BEEF 






































THE FLAVOR’S GREAT 
... PROFITS ARE 


GREATER 





Choice beef, tastefully 
seasoned and deliber- 
ately slow-cured, gives 

Harding's that wonderfully 

delicious and different flavor. No wonder 

Harding's Corned Beef has been a 
favorite for over 30 years! And it's not 
surprising that people ask for it by name. 
Sell the corned beef that sells itself — 


and means greater profits for you. 


B JOHN P. HARDING MARKET CO. 


728 w. madison st. chicago 6, illinois 









i phone: state 2-8050 
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Hold Your Hats 


We wish that we could believe that either 
of the two nostrums proffered to halt the pres- 
ent inflationary trend (and head off a possible 
hair-curling depression) would work. They 
sound simple: the cultivation of an attitude 
of forebearance and self-denial on the part 
of business and labor, or the imposition of 
some sort of government controls on, we 
assume, prices and wages. 

Unfortunately, however, we have seen both 
of these ideas tried out before. The voluntary 
self-rationing and self-control plan of the early 
days of World War II was a noble but in- 
effective experiment; the mandatory price con- 
trol and rationing program that followed was 
a cure that proved to be as bad, if not worse, 
than the disease. 

The current difficulty appears to arise be- 
cause aJl of us—business, labor, home-makers, 
our various governments, farmers and even 
our children—want to acquire and use more 
goods and services than there are available. 
The competitive bidding for these goods and 
services has been getting both hot and loud. 

We do not believe that either exhortations 
to self-denial or ceilings on wages and prices 
will curb the urge or the bidding. Inflation 
will end on the day when you and I and our 
government finally say (in shock): “By golly, 
I can’t: afford to buy it.” 

There is one hopeful sign about the present 
situation; at least a few responsible individuals 
have arisen to question the thesis that this is a 
new economic epoch, and that the old laws 
no longer prevail. Having lived through one 
era of wonderful nonsense,” and its after- 
math, we were just about ready to leave the 
show under the delusion that “this is where 
we came in.” 

We're going to see the performance through, 
but we still believe the best advice we can 
give is: “Hold Onto Your Hats.” 












News and Views 





Unfavorable Interpretations which have sometimes been 


associated with the MIB terminology used in connection with 
lard and other edible rendered fats would be avoided under 
a series of amendments to the meat inspection regulations which 
have been proposed by the U. S. Department of Agriculture. 
Those who wish to submit data or arguments to the Meat In- 
spection Branch with respect to the proposed changes, which 
were published in the Federal Register of February 2, should 
do so within 30 days. In addition to establishing new standards 
of identity for lard, rendered pork fat and shortening contain- 
ing meat fats, and setting up labeling requirements for the latter, 
the amendments would throw out “dried skim milk” in favor 
of “nonfat dry milk” in meat product labeling and “preserva- 
tive” in favor of “antioxidant” in fat labeling. 


New President of the Meat Packers Council of Canada is 


Gerald J. Willows, Intercontinental Packers, Ltd., Saskatoon. 
He was elected this week at the group’s 37th annual meeting 
in Winnipeg. Named vice presidents were: J. S. Whyte, The 
Whyte Packing Co., Ltd., Stratford, Ont.; J. K. Carroll, Swift- 
Canadian Co., Ltd., Winnipeg; W. R. Carroll, Canada Packers, 
Ltd., Toronto, and R. R. Furlong, Burns & Co., Ltd., Calgary. 
H. K. Leckie and E. S. Manning of Toronto were renamed 
secretary-treasurer and managing director, respectively. About 
200 packers attended the annual meeting. On-the-spot coverage 
of the convention will appear in THE NATIONAL PROVISIONER 
of February 16. 


Taking A Tip from the last national convention, which turned 


up valuable ideas in this manner, the Pacific Coast Renderers 
Association has scheduled a “brainstorming session” early in 
its 22nd annual meeting, to be held Friday and Saturday, Feb- 
ruary 15-16, at the Fairmont Hotel, San Francisco. The session, 
at which convention-goers will be invited to share their ideas 
on various industry problems, will take place during the general 
meeting Friday morning. “Meat Scrap Production” will be dis- 
cussed by Hobart R. Halloran, Petaluma, Calif., feed consult- 
ant, during the Friday afternoon meeting. R. B. Mortimer, 
association president, also will report at that time on his in- 
vestigation of the export market in Japan and South Korea. 
“Water Usage and Disposal” will be discussed at the Saturday 
morning session by Ray W. Hawksley and Arthur J. Inerfield, 
both of the chemical engineering firm of Ray W. Hawksley Co., 
Inc., Richmond, Calif. Social activities will include a Friday 
night reception and cocktail party and the annual dinner dance 
on Saturday night. 


Kentucky Packers will meet again in Louisville on Saturday, 


March 2, to organize a state association and elect officers and 
directors. At a preliminary meeting in the Kentucky Hotel, 
Louisville, last week, a committee was appo‘nted to draft by- 
laws for the new association and present them for ratification 
at the coming meeting. The committee is headed by T. H. 
Broecker, chairman of the board, Louisville Provision Co., 
Louisville. A story on the progress being made by the various 
other packer associations in the field of state meat inspection 
begins on page 51. 


NIMPA's Southwestern division will hold its regional meet- 


ing on Friday and Saturday, March 1-2, at the Statler-Hilton 
Hotel in Dallas. Accounting and sales training sessions will 
be included in the Dallas program, as well as discussions of 
other matters of national and regional significance. 








ae issues on which the nation’s packers are 
sharply divided, as well as problems all are working to- 
gether to solve, will be spotlighted at the eleventh an- 
nual meeting of the Western States Meat Packers Asso- 
ciation, Monday through Thursday, February 18-21, at 
the Sheraton-Palace Hotel, San Francisco. 

Leading issues include the proposed transfer of packer 
regulatory authority from the USDA to the Federal 
Trade Commission, which WSMPA supports, and the 
move by three national packers to obtain modification of 
the 1920 consent decree, which WSMPA is vigorously 
opposing. Maintenance of federal beef grading, backed 
by WSMPA but attacked in principle by some packers, 
also will be discussed. 

Main forum for the controversial issues will be the 
general business session Thursday morning, which will 
include reports by officers and committee chairmen and 
an open discussion by members. 

The election of officers and directors also will take 
place at this session, with sausage manufacturers voting 
as general members for the first time. General member- 
ship, heretofore, has been confined solely to companies 
slaughtering livestock. In approving the new arrangement, 
WSMPA directors recently voted to increase board mem- 
bership from 34 to 36. Fourteen directors will be elected 


38 


at the annual meeting, including two to be elected at 
large to represent sausage manutacturers. 

Problems will be examined, and solutions offered, 
throughout the first three days of special sessions on 
subjects from “The 1957 Labor Picture” to “Reorganiza- 
tion of a Sausage Business from Failure to Success.” 

Pork and provisions will have a major place in the 
convention program for the first time, The association's 
new pork and provisions committee will hold its initial 
meeting at 2 p.m. Tuesday, under the chairmanship of 
H. W. Baird, president of Diamond F Meat Co., Tacoma. 

Special sessions also will be held on industrial rela- 
tions, accounting, beef boning, marketing agencies, and 
sausage and prepackaging. The beef committee and ani- 
mal health and livestock conservation committee wi 
have a joint session, featuring five speakers. Also meet- 
ing jointly will be the hide committee and the tallow 
and grease committee, to be addressed by four experts 
in their fields. 

Other specific problems of convention-goers will find 
solution in the suppliers exposition, featuring the latest 
in packinghouse equipment, materials and _ supplies. 
Opening at 9 a.m. Tuesday in the hotel’s Rose Room, 
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Concert Room, Room A and Room B, the large exposi- 


niza- tion will remain open several hours each day, except 
when the convention is in session. 

- the Registration also will open at 9 a.m. Tuesday in the 
ion’s south end of the hotel lobby although one session, on 
nitial industrial relations will take place Monday afternoon. 

p of Three guest speakers, well-known both in the U. S. 
oma. and abroad, will address the concluding general session 
rela | Thursday afternoon. They are: Eric Johnston, president 
and of the Motion Picture Association of America, who has 
a traveled the free world as American good-will ambassa- 
will dor; William H. Gove, St. Paul sales executive, who was 
neet- sent to Europe as “Professional Salesman of the Year” 


allow afew years ago to share American marketing know-how, 
perts and Earl L. Butz, assistant U. S. secretary of agriculture. 
_ Among special exhibits will be one in honor of the 


| find § 0th anniversary of the federal meat inspection service 
latest § ‘Md a display by the Tanners’ Hide Bureau, New York. 
plies. A board of directors luncheon is set for 12 noon on 
toom, | Tuesday in Room 3086, with chairman Henry J. Kruse 
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presiding. A listing of the various con- 
vention sessions, with speakers and 
topics, follows: 

INDUSTRIAL RELATIONS SES- 
SION—2 p.m. Monday, Room 2127. 
Presiding will be E. Floyd Forbes, 
WSMPA president and genera] man- 
ager. “The 1957 Labor Picture” will 
be discussed by William H. Smith, 
jr-, director, department of research 
and analysis, Federated Employers of 
San Francisco. 


ACCOUNTING SESSION-9:30 
a.m, Tuesday, Room 2012. This will 
be an all-day meeting, with Ellis T. 
McClure, Cuyamaca Meats, E] Cajon, 
Calif. chairman of the accounting 
committee, presiding. Two speakers 
will address the morning session, 
while the afternoon meeting, begin- 
ning at 2 p.m., will be devoted to 
a discussion of proposed revisions in 
the association’s accounting ‘manual. 

Topics at the morning session will 
be “Production and Accounting Are 
Teammates” and “Sales Realization.” 
Speakers, respectively, will be Louis 
C. Hageman, vice president and gen- 
eral manager, Luer Packing Co., Los 
Angeles, who originated the WSMPA 
accounting manual, and Ben A. 
Hughes, office manager, Seattle Pack- 
ing Co., Seattle. 


JOINT BEEF AND ANIMAL 
HEALTH AND LIVESTOCK CON- 
SERVATION SESSION-—9:30 a.m. 
» Tuesday, Comstock Room. Presiding 
will be Leland Jacobsmuhlen, presi- 
dent, Arrow Meat Co., Cornelius, 
Ore., WSMPA vice president and 
chairman of the beef committee. Co- 
chairman will be Harold Kummer, 
president, Kummer Meat Co., Hills- 





J. C. PIERCE 


HUGH BROM 
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E. JOHNSTON E. L. BUTZ 


boro, Ore., chairman of the animal 
health and _ livestock conservation 
committee. 

Speakers will include: Earle G. 
Reed, Livestock Conservation, Inc., 
Chicago, “Conservation Will Work”; 
William G. Davis, special representa- 
tive, sales division, Remington Arms 
Co., Bridgeport, Conn., “Humane 
Stunning”; Dr. C, D. Van Houweling, 
director of livestock regulatory pro- 
grams, Agricultural Research Service, 
USDA, “Research Developments in 
Animal Diseases”; Edwin Karlen, first 
vice president, National Beef Council, 
Kansas City, Mo., “Beef and National 
Promotion,” and John C. Pierce, chief, 
standardization branch of the _live- 
stock division, Agricultural Market- 
ing Service, USDA, “Grading and 
the Beef Packer.” 


A LUNCHEON for livestock regu- 
latory veterinarians, with Dr. C. D. 
Van Houweling, is set for Tuesday 
noon in Room 2001. The same room 
will be used at 2 p.m. for a meeting 
of the Western Live Stock Sanitary 
Association to discuss the federal 
brucellosis regulations. 


BEEF BONERS SESSION—2 p.m. 
Tuesday, Room 2006, Paul Blackman, 
vice president of Acme Meat Co., Los 
Angeles, chairman of the beef boners 
committee, will preside. This will be 
an informal discussion of problems 
confronting the Military Subsistence 
Agency and beef boners. On hand 
will be Paul C. Doss, -chief of the 
meat, meat products and waterfood 
section, Militarv Subsistence Agencv. 
U. S. Army, Chicago, and Col. Russell 
MecNellis, chief, veterinary corps, 
Sixth Army, San Francisco. 


F. W. TAUBER 


E. G. REED 








W. H. GOVE VAN HOUWELING 


PORK AND PROVISIONS SES. 
SION—2 p.m. Tuesday, Comstock 
Room. Presiding will be H. W. Baird, 
president of Diamond “F” Meat Co, 
i'acoma, and chairman of the 
and provisions committtee. “Hand 
ing Pork at a Profit” will be discussed 
by Hugh Brom, sales representative 
of Griffith Laboratories, Chicago, in 
the Denver-Intermountain area. “Ef 
fective Pork Packaging” will be the 
topic of John Hartmeyer, executive 
vice president, Marhoefer Packing 
Co., Inc., Muncie, Ind. Norman 
Brammall, president, Food Manage. 
ment, Inc., Cincinnati, will speak on 
“Pricing Pork in the West.” 


MARKETING AGENCIES SES- 
SION—2 p.m. Tuesday, Room 2008. 
Prosser Clark of Benson, Bodine and 
Clark Commission Co., North Port- 
land, Ore., chairman of the market- 
ing agencies committee, will preside. 
There will be an informal discussion 
of the problems confronting market- 
ing agencies, 


JOINT TALLOW AND GREASE 
AND HIDE SESSION—9:30 a.m. 
Wednesday, Comstock Room. Presid- 
ing will be O. L. Brown, president 
of Medford Meat Co., Medford, Ore., 
and chairman of the hide committee. 
Co-chairman will be A. Joserh Babka, 
James Allan & Sons, San Francisco, 
chairman of the tallow and grease 
committee. “The Far East and Tal- 
low Exvorts” will ke discussed by 
R. B. Mortimer, Peterson Manufac- 
turing Co., Inc., Los Angeles, presi- 
dent of the National Renderers As- 
sociation and the Pacific Coast Ren- 
derers Association. 

“Tallow In Industry” will be the 


DR. SWERN 





LR LYON 'j 
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J. HARTMEYER 





L.C. HAGEMAN P. BLACKMAN 


topic of Dr. Daniel Swern, supervisor, 
chemical modification unit, animal 
fats section, Eastern Utilization Re- 
search Branch, Agricultural Research 
Service, USDA, Philadelphia. Lee R. 
Lyon, M. Lyon & Co., Kansas City, 
Mo., president of the National Hide 
Association, will speak on “Hide De- 
livery Standards tor Small Packers,” 
and Edward W.° Drew, International 
Shoe Co., St. Louis, will tell how 
“Better Hide Handling Means Better 
Prices.” 


SAUSAGE COMMITTEE SES- 
SION—9:30 a.m, Wednesday, Room 
2006. This meeting will be open to 
members only. Presiding will be 
Thores Johnson, Made-Rite Sausage 
Co., Sacramento, chairman of the 
sausage committee. 


SAUSAGE AND PREPACKAGING 
SESSION—2 p.m. Wednesday, Com- 
stock Room. Thores Johnson also will 
preside over this meeting, which will 
be addressed by three speakers. 
“Everyday Sausage Problems” will be 
discussed by F. W. Tauber, supervi- 
sor, food and packaging research tech- 
nical division, Visking Co., Chicago. 
John Hartmeyer, executive vice presi- 
dent, Marhoefer Packing Co., Inc., 
Muncie, Ind., will speak on “Reorgan- 
ization of a Sausage Business from 
Failure to Success.” George Savard, 
plant chemist, Luer Packing Co., Los 
Angeles, will tell “What a Plant Lab- 
oratory Can Do for You.” 

Following the three speakers, there 
will be a general question and answer 
session, with Johnson as moderator. 
The panel will include those speakers 
and Albert T. Luer, Luer Packing 
Co., Los Angeles, and Chris E. Fink- 
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beiner, Little Rock Packing Co., 
Little Rock, Ark. The audience will be 
invited to participate in this discus- 
sion of sausage and packaging prob- 
lems. Finkbeiner is NIMPA president. 


THURSDAY’S PROGRAM will be- 
gin with a general business session 
at 9:30 a.m. in the Gold Ballroom. 
Henry J. Kruse, president of Seattle 
Packing Co., Seattle, and chairman 
of the WSMPA board of directors, 
will preside. There will be a show- 
ing ot the film, “Your Meat Inspection 
Service,” reports by the officers and 
committee chairmen and election of 
new officers and directors. 

An open forum discussion for mem- 
bers will wind up the business ses- 
sion. Such national issues as the pro- 
posed transfer of packer regulatory 
authority from the USDA to the Fed- 
eral Trade Commission, maintenance 
of federal meat grading and the ef- 
forts of three national packers to ob- 
tain modification of the 1920 packer 
consent decree are expected to be dis- 
cussed at this time, 


A GENERAL SESSION at 2 p-m. 
Thursday in the Gold Ballroom will 
conclude the formal business of the 
convention. E. Floyd Forbes, 
WSMPA president and general man- 
ager, will preside as three speakers 
address the group on subjects of gen- 
eral significance. “You Make the Dif- 
ference” is the title of the message 
to be delivered by William H. Gove, 
vice president and sales director, 
E.M.C. Recordings Corp., St. Paul, 
Minn., who was chosen by the Na- 
tional Sales Executives as “Profession- 
al Salesman of the Year” in 1953. 

“Prices, Parity and Progress” will 
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be discussed by Earl L, Butz, assist- 
ant U. S. secretary of agriculture. Eric 
Johnston, president of the Motion Pic- 
ture Association of America, Wash- 
ington, D. C., who has been on an 
extensive tour of Europe, will report 
on “Prospects for Peace.” Johnston, 
who served four terms as president of 
the Chamber of Commerce of the 
United States, has traveled the free 
world as a good-will ambassador. 


AN 11TH ANNIVERSARY party, 
to begin at 6:30 p.m. Thursday, will 
end the four-day gathering on a so- 
cial note. This annual dinner dance 
will be in the Garden Court and Grill 
Room of the Sheraton-Palace. Enter- 
tainment under the billing, “A Night 
at the Palace,” will feature old-time 
vaudeville. Performers will include: 
Ray Hackett, musical conductor; Boy 
Foy, juggling unicyclist; George Lee, 
Chinese acrobat and hand-balancer, 
and Joey Rardin, comic and master 
of ceremonies. 

Also appearing will be “Woo Woo” 
Stevens, banjo comic; the “Stevens 
Quartet,” a barbershop-type group led 
by Dave Stevens; Fred Sanborn, 
comedy pantomimist and xylovhonist, 
and the “Rhythmettes,” five girls who 
will do two special routines in the 
mood of the show. 


An added attraction will be a door 
prize of two free round-trip airplane 
tickets to Hawaii and a week’s lodg- 
ing in Honolulu. 

Another special treat also is sched- 
uled earlier for the ladies. This will 
be a luncheon, featuring music, en- 
tertainment and a fashion show, at 
12:30 p.m. Wednesday in the Room 
of the Dons, Hotel Mark Hopkins. 
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Glad 
Glob 
Restaurant provisioners, baby food manufac- By eliminating tedious, time-consuming hand Glob. 
turers and frozen meat manufacturers are labor, the Model 66A Townsend reduces labor Seoul 


“sprucing-up” their beef and building extra costs tremendously. Yield is increased because 


profits for their fabricating departments by the trim is limited to membrane only. There : 
using the Model 66A Townsend Membrane  ;, no such thing as “cutting too deep”, or “re- ‘ 


Removal Machine. : 7. Griff 
moving meat with the membrane”. “ 
This machine removes all the tough membrane ‘ 1 om 
and fell from the exposed surfaces of such cuts It will pay you to write today for the complete Holly 
as veal and beef tenders and strips, beef information on the Model 66A Townsend Huro 


livers, etc. Membrane Removal Machine. 


lownsend ENGINEERING COMPANY 


2421 HUBBELL AVE., DES MOINES. 





IOWA 
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WSMPA MEETING EXHIBITORS 


Exhibit hours during the convention will be as follows: Tuesday, February 
19 from 8 to. 10 a.m., 12 noon to 2 p.m. and from 4 p.m. to 6 p.m; 
Wednesday, February 20 from 9 a.m. to 2 p.m. and from 4 p.m. to 6 p.m., 
and Thursday, February 21 from 9 a.m. to 2 p.m. A booth celebrating the 
fiftieth anniversary of federal meat inspection will be featured in the exhibits. 


5 Booth Nos. 
Alfa International Corp. .................. 13 
Allbright-Nell Co., The .................. 60-61 
Allen Gauge & Tool Co. .................... 55 
Anderson, V. D., Co., The .................. 62 
Atmos Corporation ..................0.00...... 19 
Barliant, Sam, & Co. ................00005. 29 
Cincinnati Butchers’ Supply Co. ........ 35 
Cincinnati Cotton Products Co. ...... 40 
Cryovac Company, The .................. 43-44 
Curafos Div., Hagan Chemicals 

& Controls, Ime. .................. cee 22 
Dohm & Nelke, Inc. .................00000. W 
French Oil Mill Machinery Co. ........ 87 
Gladding, McBean & Co. oo... 75 
Global Industrial Machine Corp.....64-65 
Globe Company, The .......................... 12 
Gould, Wally, & Co. on, 69 
Great Lakes Stamp & Mfg. 

Meee WHOS era ee ciecen 33-34 
Griffith Laboratories, Inc., The........ 49-50 
Hale, James, Co. oo... ccc 71-72 
Hollymatic Corporation ................ 25-26 
Huron Milling Division ...................... 4 
Jenks, J. A., Company .................... 42 
Kartridg-Pak Machine Co. ................ 14 
Kentmaster Manufacturing Co........... 45 
Roch Supplies .o..........c.ccc.cccsccsesececcseeee 10 
Kolloid Mills, Ime. 0.0... 63 
Koss, Paul, Supply Co. ...................... 39 
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Booth Nos. 
Le Fiell Company ...................... 57-58-59 
Le Fiell Manufacturing Co. ...... 57-58-59 
Linker Machines, Ine. ........................ 23 
Marathon Corporation .............. 51 to 54 


Meat Inspection Branch, USDA........ 85 
Meat Packers Equipment Co.....36-37-38 


Merck & Co., Ime. oo... cece 47 
Midwest Textiles, Inc. ...................... 69 
UNE FON aco dis cda desis ccesscccaseboecesneces 46 
Mosaic Tile Co., The .......................... 21 
Mullinix Packages ............................ 27-28 
Oppenheimer Casing Co. .................. 70 
Pacific Tire & Rubber Co. ................ 68 
Package Enterprises, Inc. .............. 66-67 
Pfizer, Chas., & Co., Ine. .................. 30 
Portco Corporation ...................0.0.... 56 
Preservaline Manufacturing Co.....17-18 
Refrigeration Engineering, Inc. ........ 84 
Sanfax Company, The ...................... 20 
Smith's, John E., Sons Co. ................ 15 
Tanners’ Hide Bureau ........................ 86 
Tee Cee Manufacturing Co., The .... 24 
Thermo King Corp. .....................0000 76 
Tipper Tie, Ime. 00.0.0... eee 48 
Townsend Engineering Co. .............. 88 
Union Oil Co. of California ............ 16 
U. S. Slicing Machine Co., Inc......... 31-32 


Western Butchers’ Supply Co., Inc... 29 
Wrap King Corporation .................. 





HOSPITALITY HEADQUARTERS 


Room Nos. 
Blondheim, S, & Co. .............. 8036-40-42 
Cincinnati Butchers’ Supply Co...7024-26 
Consolidated Chemical Co. ........ 6001-03 


Cryovac Company, The ................... 2020 
Curafos Div., Hagan Chemicals 

& Controls, Ine, .................. ee 4002-04 
Custom Food Products ................ 2107-09 
Dewied, A., English & 

Casing Co. .............. California Rooms 
Dobeckmun. Company, The ......... 6022-24 
Duro Test Corp. ...............::0:008 5002-04 
Eastman Tag & Label Co. .......... 4020-22 
Fibreboard Paper Products 

oc RRR a aM. 5 Sane eee aca 5020-22 
First Spice Mixing Company ............ 2018 
Food Management, Inc. ........ 4001-03-05 
Goodyear Tire & Rubber Co.......6016-18 
Griffith Laboratories, Inc., 

VR eA ees 3036-40-42 
Jenks, J. A., Company ...................... 2044 
Le Fiell Company ........................ 3016-18 
Marathon Corporation .......... 2031-32-34 


Mayer, H. J., & Sows Co., Inc.....2040-42 
Meat Industry Suppliers, Inc. ....4040-42 


Merck & Company, Ine. .............. 4007-09 
Mullinix Packages ....................... 6002-04 
Oppenheimer Casing 

Company ...................00.5 French Parlor 
Overseas Casing Company ........ 2007-09 
Sanfax Company ................c0c00004 8020-22 
San Francisco Casing Company..2007-09 
Southern California Casing Co.......2131 


Standard Packaging Corp.....3001-03-05 
Stange, Wm., J., Company ........ 2024-26 
Fee Pele, Fee. oso aca cs ccgacotegeagiaeesocsesscoes 2127 
Visking Corporation, The ......2062-64-66 
Wallerstein Company, Ince. ........ 2103-05 


Western-Waxside Specialty 
Packaging Div. ...................00+ 6002-04 


West Coast Spice Company .......... 2051 
Zellerbach Paper Company ...... 










































added sagety 


NEW BOSS STUFFERS 


fidded safety features now available in posed. Think for a moment what these 
Boss Stuffers create a bonus value of real = safety features could save you in the un- 
and lasting importance. The new, extra certain months ahead. 

safe Boss Stuffers cannot be opened while 





the piston is subjected to pressure, and Detailed information about the new Boss 
cannot be closed while fingers are ex- Stuffers will be sent promptly upon request. 














OTHER Inquiries from the Chicago area should be 
PROFIT MAKING addressed to The Cincinnati Butchers’ Sup- 
FEATURES ply Company, 824 West Exchange Avenue, INTE 
Union Stock Yards, Chicago 9, Ill. 
BOSS STUFFERS 
ore built for capacities of 100 to 600 Ibs. 
* 
On 400-500-600 pound sizes, lid and yoke 
swing on ball bearings for ease of opening 
and closing. 
Lid is centered automatically when yoke is a 
swung to ‘‘closed'’ position. Invo 
secti 
Rubber packed, semi-steel lid fits flush into cass 
safety ring for complete emptying of cylinder. a. 
Vv 
Yoke is electrically refined cast steel, and is ular 
equipped with spring actuated centering pin thr. 
for perfect lid alignment. ~ 
+ ship 
Coarse pitch, double lead screw for rapid sus 
operation of lid. P 
* T 
Cylinder of heavy nickel bearing semi-steel this 
is machined and polished inside for efficiency 
and cleanliness. om 
* num 
Flat top, floating piston has air tight’ pack- O 
ing. Piston and packing easily adjusted with- 
out removal of piston from cylinder. Piston at 
fits flush against lid and safety ring for com- Dre 
plete ejection of ye and 
Right or left air intake (except 100 Ibs. size we 
which has one air intake only). ciall 
* 
_ Globe valve and syphon create vacuum be- to 


neath piston for quick return. 
Silencer for air exhaust. 


x 
Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and easily 
disassembled for cleaning. 





x 
Two stuffer cocks on all but 100 Ibs. size. 


* 
Two sets of stainless stuffer tubes with each 
stuffer (except 100 Ibs. size, which is 
equipped with one set). 





* 
Zerk grease fittings throughout. 


1886 





“BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 9 


TRU 


rail 
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INTERIOR of beef and hog carcass truck with tracking. 


recently in my practice as 

a meat plant consultant, which 
involved the installation of a flexible 
section of meat track to permit car- 
casses to be loaded and unloaded 
between a truck provided with reg- 
ular tracking and the rail systems of 
three packing plants involved in 
shipping or receiving’ carcasses while 
suspended on the dressing trolley. 

The problem is not a new one but 
this particular installation presented 
some complications because of the 
number of plants involved. 

One type of connection is installed 
at the two plants of the Salinas 
Dressed Beef Co. located in Salinas 
and Watsonville, Calif. It involves the 
use of a cable “track” welded to spe- 
cially designed hanger bolting blocks 
to bridge the space between the 


PROBLEM was encountered 














TRUCK in position before coupling is made between the plant's 
rail system and that in vehicle. Both systems are at same level. 


truck’s rail system and that of the 
plants’ loading and receiving docks. 

It is a very clever device and is 
doing an effective job. This particu- 
lar coupling requires the use of an 
air cylinder placed on the face of 
the building to force a plunger against 
the truck to keep the cable in ten- 
sion. It also involves considerable 
manual fitting and wrench work to 
lock the cable blocks to the track 
hangers. 

When the Alta Meat Co. of Dinuba, 
Calif. built its van-type truck body 
for transporting hog carcasses and 
beef in sides from the killing plants 
doing the firm’s slaughtering to its 
own plant for processing (see NP for 
June 25, 1955), we considered the 
use of the Salinas system which was 
graciously offered us by that firm. 

It was decided that an alternative 
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Flexible Track 
Solves Firm's 


Truck-Rail 
Loading Problems 


By DR. HARRY E. SHEPHERD 


method should be attempted first, 
since such an installation would in- 
volve piping air to the loading docks 
of three plants, installing plungers 
and other mechanical work that would 
run the installation into a prohibitive 
figure because of the number of 
crafts involved. 

The essential factors to be con- 
sidered were as follows: 

1. Track hangers in three plants 
and the truck must be on the same 
side of the rail. 

2. The elevation of the track in the 
two shipping plants should be level 
with the truck’s track system when 
the truck is empty (start of load) so 
that carcasses will run down hill as 
the spring load increases. 

3. The track level of the receiving 
plant must be level with the truck’s 
rail system where the truck springs 





COUPLING in place providing a safe, level and trouble-free con- 
nection over which carcasses move smoothly in and out. 
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ATMOS modern 


air conditioned smokehouses 


..e fhe profitable answer for your meat problems! 








ATMOS means SAVINGS on 
SHRINKAGE...LABOR...TIME 


ATMOS air conditioned smokehouses are so 
scientifically designed, engineered and built for 
service that you can always count on uniform color, 
less shrinkage, bigger yields, minimum maintenance 
and real operating economy. 


No matter what you pay for an ATMOS 
custom-built, air conditioned smokehouse — 
it’s GUARANTEED : that your investment will be 
returned within one year or less! 


aia ae 


j Mia spss ‘oposite 


ict 





gilt 
aksaisleadiad 


ATMOS Has More Built-in Features! 


© Easy to Clean Single Row Nozzles! 

© Panel Joints . . . Sealed with Sponge Rubber Gaskets! 
© Shower Piping and Sprays! 

© Heat and Smoke Leak-Proof Doors! 

© Even Steel Flooring, if desired! 


All inquiries from outside the U. S. should be addressed to appropriate representative — 


@ Canadian Inquiries to: 
Mc 


Fortier, Myers, Ltd., 1971 Tansley St., Montreal, Canada (la 5-2584) 


Grver, 
@ European Inquiries to: 
Mittethavser & Walter, Hamburg 4, W. Germany 
®@ South, Central ond Latin American Inquiries to: 
Geiffith Laboratories S$. A., Apartado, #1832, Monterey, N. L. 
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TRUCK CHASSIS is dual axle job built 


for army gasoline tanker. Original wheels 
(10:00 x 22) were removed and replaced by 
smaller size (9:00x 20) in order to provide 
additional body height in the truck. 


are depressed under a full payload. 

4. When the truck load increases 
or decreases, the vertical movement 
of the truck body (and _ therefore 
track system) should be favorable 
to the flow of carcass traffic. 

5. Provision must be made for this 
fluctuation in changing vertical eleva- 
tion and also horizontal length, since 
the radius of the theoretic curve drawn 
from the last plant track hanger to 
the first truck hanger changes in di- 
mension as the load increases or 
as it decreases. 

6. The truck track and plant track 
must be in reasonable alignment. 

7. A single, quickly effective 
“break off” should be provided, pref- 
erably made without the use of tools. 

The problem was solved by the 
use of the rigid coupling shown in 
the accompanying drawing. It is con- 
structed of standard %-in. x 3-in. and 
%in. x 2%-in. flat bar stock. The 
length of the parallel “slip units” 
made lateral reinforcing necessary. 
The lateral reinforcing members, how- 
ever, act as stiffeners both horizon- 
tally and vertically. They are welded 
continuously on the non-opposing 
faces to provide perfect matching of 
sliding surfaces. 

Angle iron will not do for this 
job since the inside corner of standard 
shapes is slightly round, while the 
outside corner is square and will 
not nest close enough to provide 
perfect 90° surfaces in opposition. 
The two %-in. bars provide a %-in. 
track when the coupling is fully closed 
but only a Ye infs track'at:each end of 
the slip section when extended. 

It shoul oe gala ‘the : - top, 
corners of Bi ni i = 
ground tom long’ na poor 
the trolley wheel eal Bangetok “limb. 
ing when the coupling is extended. 
This feature was our greatest con- 
cern in the design, but to date, after 
10 months of use, not one carcass 
has been dropped because of trollev 
flange climb at the coupling. 





SS aay 
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The flexibility of the coupling, in a 
vertical direction, is provided through 
the two hinged sections. Vertical 
movement, for practical purposes, 
is unlimited. Lateral movement, to 
effect a perfect meet, is provided bv 
two hinges. The connection to the 
truck’s rail is rigid because the unit 
is welded to the end of the truck rail, 
but the plant end of the coupling 
does not have to meet the plant's rail 
in perfect alignment. 

A standard track hanger is placed 
6% in. from the center of the last 
hanger to which track is attaclied. 
In making the connection, the long 
tapered pin, welded in the coupling, 
6% in. from the end, is inserted into 
this hanger’s bolt hole. The bolt in 
the end of the coupling is inserted 
into the last track hanger and is 
pulled up with the special wing nut. 
Any variance in alignment is of no 
consequence since the ends of the 
track butt properly and the pin’s po- 
sition in the second hanger is of no 
concern so long as it is still in the 
hole for support of the level, fixed 
section. 

Providing proper elevation of the 
plant track system was merely a 
matter of ascertaining the distance 
from the ground to the truck’s track 
level when ‘empty and under load. 
The location of stub track ends was 
calculated from the face of the plant’s 
bumper boards and the installation of 
switches and brake rails took care of 






































the problem of the hanger side. 

The alignment of rails and truck 
was simplified by painting a white 
line on the pavement in front of the 
dock door so that the outside face of 
the tires on the driver's side of the 
vehicle would be flush with the line 
when the truck was in the proper 
position for a perfect meet. At the 
Alta Meat Co., a ramp was con- 
structed to provide the necessary ele- 
vation for a vertical meet. The ramp 
section is far enough from the dock 
to permit the truck to be standing 
on the level when in the unloading 
position, The ramp and elevated land- 
ing are curbed and slightly tapered 
to guarantee a perfect meet at the - 
loading dock. 

No tools are required for engag- 
ing the flexible coupling. The wing 
nut is specially designed to permit 
a manual lockup. The long shank 
keeps the operater’s hands from hit- 
ting the hanger in turning the wing 
nut. As a safety precaution, the truck’s 
ignition key is attached to the wing 
nut to preclude accidently moving the 
truck while the coupling is hooked 
up to the plant. The coupling is per- 
manently attached to the truck’s track 
and the one unit serves for all loading 
and unloading operations. 

The rigid coupling described has 
been in service for over ten months 
and has performed perfectly. It may 
have other applications in the meat 
industry as yet untried. The unit 
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This schematic drawing shows artic 
the basic principle of operation in ( 
of VOTATOR Processing Appa- 
ratus. Rendered fat is chilled and trad 
simultaneously agitated. Tem. spec 
perature and pressure are auto- guss 
matically controlled. Flow is 
continuous. Thruput rates. ners 
are high. The equip- hold 
ment is compact, ft. 1 
ceili 
Bi: 





A eS 2 Ot dB 











This is continuous processing... 


a proven way to increase profits dov 


In a matter of seconds, VOTATOR* Continuous Processing one 
Apparatus transforms rendered fat into finished lard. Its high- 
speed chilling and plasticizing results in a snowy white, creamy wh 
smooth texture. Separation is virtually eliminated. Moisture and ; hog 
contamination are totally excluded, resulting in a more stable, «i 
rancid-free lard. Conditions are automatically controlled for dri 
strict uniformity. loa 

‘Write for complete information on VOTATOR Lard Process- 
ing Apparatus. req 


*VOTATOR—Trade-Mark Reg. U.S. Pat. Off . 


te GIRDLER Company 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
LOUISVILLE 1, KENTUCKY 
VOTATOR DIVISION: New York ¢ Atlanta ¢ Chicago * San Francisco 





THE NATIONAL PROVISIONER, FEBRUARY 9, 1957 


wet wr 


ie ee Oe ee 








was constructed by a machine shop 
since a milling machine is required 
in its manufacture. Its complete cost 
was $50.00. 

The truck body described in this 
article is a height limit (13 ft.-6 in. 
in California) unit known in the 
trade as a van type body. It was 
specially designed for the job, having 
gusset plates placed on all upper cor- 
ners of frame members destined to 
hold truck hangers. The body is 35 
ft. long, 9 ft.-4 in. high (floor to 
ceiling) and is insulated with two 
in. of fiberglas. The exterior is of 
fluted aluminum and the interior is 
finished with galvanized sheet metal. 

To prevent loads from rolling, tie 
up chains are provided every three 
feet on one wall and an eye bolt on 
the opposite wall. Irrespective of the 
number of carcasses, the load can be 
held intact with these chains which 
are pulled up at the appropriate 
point with a load binder. Ninety-nine 
feet of track are provided by three 
rails and 155 hog carcasses have 
been hauled at one time, plus several 
barrels of offal in the elevated front 
end of the body (over the fifth 
wheel). 

The chassis used is a dual axle 
job built for an army gasoline tanker. 
Original wheels (10:00 x 22) were re- 
moved and replaced with a smaller 
size (9:00 x 20), in order to pro- 
vide additional body height. The 
original fifth wheel was. not satis- 
factory since it permitted too much 
sway in the van. A_ replacement 
coupling and wheel have stabilized 
the load and corrected the excessive 
sway noted originally. 

The facilities described have cut 
down loading and unloading time to 
a fraction of that which was formerly 
required. The driver, a scaler and 
one man to push carcasses into the 
cooler now unload the truck in one- 
fourth the time formerly required 
when a crew of eight men unloaded 
hog carcasses by the side and beef 
by quarters. A time study made at 
the killing plant indicated that the 
driver and one helper could hook up, 
load 150 hogs (previously weighed), 
unhook and be ready to depart in 20 
minutes. Formerly four men were 
required for this operation and the 
time required was close to 80 min- 
utes. Savings in labor, truck stand- 
ing time, paper, etc. are expected 
to pay for the van within 24 months 
time, management states. 

The body is exceptionally impres- 
sive in appearance because of its 
height and length and it elicits con- 
siderable comment from truck drivers 


and automotive personnel, since the 
unit is handled effectively by a stand- 
ard Ford F7 chassis equipped with 
an auxiliary saddle-type gas tank. 


Sugardale to Co-Sponsor 
New TV Adventure Series 


The Sugardale Provision Co., Can- 
ton, Ohio, is co-sponsoring “Whirly- 
birds,” a new half-hour television pro- 
gram, at 6:30 p.m. Sundays, starting 
February 3 on WEWS, Cleveland. 

The adventure series, centering on 
the exploits of two young pilots and 
their helicopter service, augments a 
campaign of “prime” television spot 





announcements and extensive news- 
paper and radio schedules, accord- 
ing to Leo B. Lavin, president of the 
Sugardale Provision Co. 

“We expect to use the flexibility 
of the longer live commercials pro- 
vided in a feature of this kind to ad- 
vertise a full line of products and to 
demonstrate new ways in which to 
prepare and serve them, as well as 
to develop merchandising and promo- 
tional activities around the program,” 
Lavin said. 

Joining with the Sugardale firm in 
the purchase is the Coca-Cola Bot- 
tling Co. of Cleveland. “Whirlybirds” 
is produced by Desilu Productions. 





- SAFER 
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Stunning Method. 


method. 


sticking ... 








THE NATIONAL PROVISIONER, FEBRUARY 9, 1957 





AVOID COSTLY LOSSES! 


Stop "Clotted Carcass" and "Dark 
Cutters" by Using this Faster, Better 


Prevents down-grading that results from old- 
fashioned hammer knocking. Get a smoother, 
more economical operation, too, by switching 
to the progressive Koch ‘“Cash-X” stunning 


Thorough Bleeding ... Relaxed, Tender Meat 


Bolt goes 1! inches, just far enough to cause 
instant, sure unconsciousness. Lungs and heart 
go on working to pump out all blood after 
quickest, more thorough bleed- 


ing ever. Relaxed animals have no muscle 
cramps or spasms either. Thoroughly bled 
meat looks better, keeps better and sells better. 


WRITE FOR FULL 


KOCif 


KOCH Stunning Pistol 





The famous CASH-X 
captive-bolt pistol: 


—Used by the most 
progressive packers 





—35,000 in service 
—Proved by 30 years 


of increasing popularity 





EASY TO USE! 


The Koch “Cash-X” pistol is sim- 
ple to use, light weight. Easy for 
any operator to get sure results, 
every time. Operator doesn’t tire or 
become inaccurate. Bolt, driven by 
special blank cartridge, is stopped 
at just the right point by com- 
pressed air and returned to start- 
ing position. No recoil, no misses. 
One shot does it! 


INFORMATION AND PRICE 


2518 Holmes St. 
Phone Victor 2-3788 
Kansas City 8, Mo. 


Equipment and Supplies 
for the Meat Industry 






New TIPPER TIE, with 


Air Extractor and Twister 





The new improved 
Tipper Tie,. Jr. 
with Air Extractor 


from this to this fee. and Twister 


TIPPER TIE, JR. 














RRR 


if you put closures on any or all these 
bags and casings, you need Tipper Tie, Jr. 


Tipper Tie closures are closer to the product. Bags are tightly 
“vacuumized” closed. First and second ties can be applied 











to Saran, Pliofilm, VISTEN, Polyethylene casings on Sandwich yeh to Pte 
Spreads, Cheese Rolls, Braunschweiger, Sea Food and Chili. BRAUNSCHWEIGER, 






CHILI 






2 FRANKFURTERS 
SMOKED BUTTS COLD CUTS 


AND PICNICS 


POULTRY = CHEESE SMOKED MEAT ROLLS 


VISIT US 
AT THE W.S.M.P. A. CONVENTION 
BOOTH NO. 48 
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Packers Shoot for State Paid.Inspection 






7 


By BETTY STEVENS, Associate Editor 


ACKERS across the nation are making their state 

legislatures sit up and take notice this year, as never 

before, of the needs of the industry and the con- 
sumers it serves. 

Primary packer goal in many state capitals is a com- 
pulsory meat inspection act covering all intrastate plants. 
Packer groups are asking that their states pay the entire 
cost of the inspection program as a public service owed 
to its citizens, just as the federal government bears the 
cost of inspection in interstate plants. 

Unless the 1957 state legislatures act, the packers point 
out, citizens who consume about 20 per cent of the 
meat produced in the United States will continue to have 
inadequate protection. And the intrastate packers who 
supply this essential food, and provide an important local 
market for livestock producers, will continue to be un- 
fairly handicapped in competition with plants operat- 
ing under federal inspection, which they, like all tax- 
payers, help to support. 

Uniform inspection laws also are necessary to permit 
the free flow of trade within individual states, they de- 
clare. Conflicting county and city inspection regulations 
have created artificial trade barriers in many areas, keep- 
ing out wholesome meat simply because the product origi- 
nates elsewhere. 

But packers this year are not content to complain. 

From Georgia to the state of Washington, from Vir- 
ginia to Montana, they have organized state associations 
of packers during the past few years, not only to create 
a favorable climate for industry improvement, but also to 
initiate the laws themselves. Such associations now are 
active in 16 states and two others—Kentucky and Texas— 
are in the process of organizing. 

For the first time on such a wide scale, industry men 
have had a direct hand in drafting enlightened legislation 
to be considered by state assemblies, which are convening 
this vear in all but three states. They have gained the 
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support of other segments of the meat team and are 
working closely with their state departments of agriculture 
and appropriate legislative committees. 

New statewide meat inspection bills already have been 
introduced in at least three states—Kansas, Montana and 
Oklahoma. Others are to be submitted in Georgia, Idaho, 
North Carolina and West Virginia, Packers in Utah, Ari- 
zona and Wyoming are urging their legislatures to ap- 
propriate adequate funds to cover the cost of their new 
state meat inspection programs. 

Oregon lawmakers, even before their arrival in Salem, 
were provided with copies of a comprehensive report by 
the state board of agriculture on that state’s pilot meat 
inspection program authorized by the last legislature. The 
report recommends a mandatory, full-time meat inspec- 
tion program, beginning in the 1957-59 biennium. 

In Alabama and Mississippi, the state packer associations 
have named legislative committees to work toward im- 
provement of existing laws. 

Action on uniform state inspection also may be ex- 
pected this year in Wisconsin and New York, and Maine 
has been urged to begin improving its “medieval” inspec- 
tion program, working toward MIB standards. 

Sparkplugs in the tremendous growth of state packer 
associations during the past three years have been mem- 
bers of the National Independent Meat Packers Associa- 
tion. While there is no official connection between NIMPA 
and the various state groups, the national association has 
offered valuable guidance in the achievement of state 
goals. The Western States Meat Packers Association has 
given like assistance in the western region. The Ameri- 
can Meat Institute also has aided several state groups. 

While uniform state meat inspection is only one goal 
of the associations, this matter has received the greatest 
attention so far because of the urgent need. According 
to a survey by the Oregon Department of: Agriculture, 
only ten states now have compulsory meat inspection pro- 
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grams. Of the eight reporting financing methods, only 
one state pays the entire cost of inspection, except for 
overtime. In four states, the cost is paid fully by the 
slaughter plants, and in three, costs are shared. 

The thinking on meat inspection of state agriculture 
heads of the country is shown in a resolution adopted 
at the 1956 meeting of the National Association of Com- 
missioners, Secretaries and Directors of Agriculture: 

“Whereas, only approximately 80 per cent of animals 
commercially slaughtered come under federal inspection; 

“Whereas, there is need for additional inspection covy- 
ering the other 20 per cent of animals slaughtered com- 
mercially to protect consumers and producers; and 

“Whereas, it has been demonstrated that successful 
meat inspection programs can be adminstered by state 
departments of agriculture; Therefore be it 

“Resolved, That this National Association of Commis- 
sioners, Secretaries and Directors of Agriculture, meeting 
at San Francisco, September 17-22, 1956, does urge the 
states to enact legislation which provides for an ade- 
quate program of inspection of animals to be slaughtered 
for food not covered by federal inspection, and to in- 
clude ante and. post mortem inspection of the individual 
animals under veterinary supervision.” 

A summary of current activity in the various states, 
as reported to THE NATIONAL Provisioner, including the 
names of the industry leaders in each, follows: 


ALABAMA: At the annual meeting of the Alabama 
Meat Packers Association, Inc., in January, a committee 
was appointed to begin work on a uniform state inspec- 
tion law to replace the existing county and municipal 
regulations. The association feels that the cost of such 
a program should be borne by the state. 

The committee includes: J. M. Gentry, R. L. Zeigler, 
Inc., Selma, chairman; Abe Kaplan, Standard Provision 
Co., Birmingham, and W. Melvin Haas, Haas-Davis Pack- 
ing Co., Mobile. This committee also was directed to 
begin work on a reasonable shrinkage tolerance on pre- 
packaged meats, 

A. W. Todd, Alabama commissioner of agriculture, who 
addressed the annual meeting, promised his coonveration. 
President of the association is William Kling, Valley Pride 
Packing Co., Inc., Huntsville, Ala. 


ARIZONA: A new state meat inspection law, which 
became effective July 1, 1956, sets up a state-wide pro- 
gram that is expected to take approximately three years 
to become fully operative. The system leaves the com- 
pulsion feature in the hands of city and county govem- 
ments. It provides that cities and counties may adopt 
ordinances to restrict sales in their areas to Arizona or 
U. S. inspected and passed meats. 

Packers serving areas which adopt ordinances then 
must apply for state inspection, if they are not federally 
inspected, to continue selling in those areas. R. M. Hop- 
per, Hopper Packing Co., Phoenix, represented the in- 
dustry on the study group that prepared the bill. 

Inspection costs, estimated at $70,000 a year, will be 
shared equally by the state and the packer. 


ARKANSAS: No legislative plans have been indicated 
for this year by the Arkansas Independent Meat Packers 
Association, which is very active on many fronts, work- 
ing toward the betterment of the industry. President of 
the Association is Chris E. Finkbeiner, president of Little 
Rock Packing Co., Little Rock, who also heads NIMPA. 


FLORIDA: Due to prompt action by the Florida In- 
dependent Meat Packers Association, the entire cost of 
the state’s compulsory meat inspection program was not 
shifted to the packérs when the 1955 legislature adjourned 
without appropriating any funds for the service. A dele- 
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gation headed by James J. Swick, Copeland Sausage Co., 
inc., Alachua, president of the association, took the prob- 
lem up with the governor and his cabinet members, who 
agreed to continue payment by the state of approximate- 
lv 39 per cent of the inspection costs. 

' Florida packers pay 61 per cent of the $311,000 it 
costs to inspect the 177 plants under the state’s program. 
Legal maximum that may be charged against any packer 
under Florida law is $100 a week, and the cost ranges 
down to $5 for very small plants. Prompt action may be 
expected from the Florida association this year if the 
legislature should make another attempt to increase the 
burden on the packers. 


GEORGIA: Georgia Commissioner of Agriculture Phil 
Campbell “has been sympathetic to our problems and 
most cooperative in working out a fine set of inspection 
regulations,” reports Robert L. Redfearn, Redfern Sausage 
Co., Atlanta, president of the Georgia Independent Meat 
Packers Association. The association has a standing in- 
spection committee and a standing legislation committee, 
which have devoted a great deal of time to the uniform 
state inspection law project. 

Chairman of the inspection committee is Frank Bailey, 
Pioneer Provision Co., Atlanta. Other members are: 
George Rogers, Rome Provision Co., Rome; Lewis Hook, 
Robbins Packing Co., Statesboro; Frank Thomas, Thomas 
Packing Co., Griffin, and C. R. Walker, Central Packing 
Co., Sandersville. 

Members of the legislation committee are: Charles Rob- 
bins, jr, Robbins Packing Co., Statesboro; Julian Price, 
Price Provision Co., Athens; B. H. King, King & Hackney 
Packing Co., Perry; E. H. Powell, Powell Meat Co., Cairo, 
and Kurt Schields, Middle Georgia Abattoir, Macon. 


IDAHO: WSMPA members in Idaho are campaigning 
for a new state meat inspection act and have drawn up 
a proposed Jaw to be introduced in the current legisla- 
ture, along with a request for an $80,000 appropriation 
to cover the entire cost of an adequate inspection pro- 
gram for the next two years. Otto Florence, Independent 
Meat Co., Inc., Twin Falls, is chairman of the packer 
committee appointed to secure passage of the bill. 


INDIANA: While Indiana has no state association of 
packers, such a group may be considered at some future 
time. Trade Balkanization is a problem, according to a 
Hoosier packer who discussed the situation at the recent 
meeting of NIMPA’s Central division in Indianapolis. Only 
five plants now are state inspected, he said. 


KANSAS: Senate Bill 14, introduced last month by 
Senator Don Hults, Lawrence Republican, is the result 
of months of concerted effort by the Kansas Independent 
Meat Packers Association, which was formed last May. 
The bill would amend present meat and poultry inspection 
statutes and would authorize the state board of health to 
employ veterinarians and other necessary personnel to 
carry out a voluntary inspection program. 

Under the proposed measure, the entire cost of state 
meat inspection would be shifted from small, independent 
packers to the state. The small independents now supply 
one-third of the meat consumed in Kansas and feel that 
inspection properly should be a state-supported service. 
Added cost is estimated at $75,000 to $100,000 a year. 

The amendment, which would become effective July 
1, 1957, sets forth the duties of veterinary inspectors and 
provides for ante mortem and post mortem inspection. 

The KIMPA legislative effort is being handled and 
supervised by the association’s three chief officers: Virgil 
Ohse, Ohse Meat Co., Topeka, president; Arthur W. 
Dietz, Thies Packing Co., Great Bend, vice president, and 
Robert D. McLeod, McLeod Packing Co., Valley Falls, 
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secretary-treasurer, assisted by KIMPA attorney James W. 
Putnam of Putnam & Mankin, Emporia. 

To assure proper legislative reception of the bill, 
KIMPA arranged a dinner meeting for February 6 at the 
Hotel Kansan, Topeka, with members of the Senate agri- 
culture committee, headed by Senator Edward Gordon, 
and the House agriculture committee, headed by Rep- 
resentative Ralph Upham, as guests. Senator Hults, Evan 
Wright, chief of the food and drug division, state board 
of health, and Dr. P, B. Darlington, state veterinarian, 
were asked to join in orienting the legislators. Attorney 
Putnam was to present the proposed amendment. 


KENTUCKY: The Kentucky legislature is not sched- 
uled to meet this year, but the Kentucky department of 
health has indicated its intention to modify and revise 
regulations pertaining to meat packing operations in that 
state. Recognizing the immediate need for an organiza- 
tion to represent packers, about 30 representatives of 
Kentucky Seine met in Louisville last week and agreed 
unanimously to form a state organization. The group ap- 
pointed a committee, headed by T. H. Broecker, Louis- 
ville Provision Co., Louisville, to draft by-laws. 

There will be another meeting in Louisville, open to 
all Kentucky packers, on Saturday, March 2, for the 

urpose of cementing the organization. Officers and a 
a of directors will be named at that time. 


LOUISIANA: A fully state-supported inspection pro- 

am has been mentioned as a goal by influential mem- 
bers of the Louisiana Meat Packers Association, but the 
group, revitalized last October, has not indicated any leg- 
islative plans for this year. President of the association is 
Fred Dykhuizen, Dixie Packing Co., Arabi. 


MAINE: Although Maine has no association of pack- 
ers, legislative changes in the state’s inspection program 
have been advocated by a university expert in that state. 
Franklin Witter, chairman of the department of animal 
 aegirp University of Maine, charged at a recent meet- 
ing of the Maine Women’s Legislative Council in Augusta 
that the state’s present meat inspection program is “medi- 
eval” in concept. He urged that the current law be 
changed to provide for ante mortem inspection, more 
authority for inspectors, and inspection of retail markets. 
Witter said that Maine should strive for MIB standards. 


MISSISSIPPI: The Mississippi legislature is not sched- 
uled to convene this year. However, some action may be 
expected at the next session. The Mississippi Independent 
Meat Packers Association, formed last October, appointed 
a legislative committee at its January 26 meeting at Jack- 
son. Principal speaker at the meeting was Commissioner 

‘of Agriculture Si Corley. 

“Mr. Corley has an acute sense and knowledge of the 
livestock conditions in the state and has shown a won- 
derful spirit of cooperation with the meat packing in- 
terests,” the NP was informed by T. W. Boman, Jack- 
son Packing Co., Jackson, president of the association. 


MONTANA: A bill to make meat inspection and grad- 
ing mandatory in all counties of 10,000 or more popula- 
tion was introduced in the legislature January 24 by the 
Montana Meat Packers Association, through appropriate 
legislative representatives, with the cooperation of the 
Montana state livestock sanitary board, The proposed in- 
spection program would be fully paid for by the state, 
in contrast to the present voluntary service under which 
state-inspected plants must bear the entire cost. 

Slaughtering plants under state inspection in Montana 
declined from 18 to 15 during the last fiscal year. Forty- 
six plants are operating under a license from the livestock 
sanitary board, but without inspection facilities. Four 
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plants in Montana operate under federal inspection. 

Packers working with the legislature on passage of 
law revision are the association’s president, E. S. Holmes, 
John R. Daily, Inc., Missoula; J. E. Larson, Montana 
Meat Co., Helena, secretary of the association; Curt Bio. 
stoch, Curt Biostoch Packing Plant, Butte, and H. F. 
Schumacker, New Butte Butchering Co., Butte. The Mon. 
tana packers have the active support of the state's 
veterinarians’ association, the wool growers, WSMPA 
NIMPA and the AMI. 

In addition to making ante mortem and post mortem 
inspection, and grading compulsory in all counties hay. 
ing a population of 10,000 or more, the proposed law 
also provides that the livestock sanitary board may estab- 
lish and maintain a similar system in any other county, 
city or town: 1) whenever such a system is deemed nee. 
essary by the board for the public health or welfare, or 
2) whenever the system is requested by the governing 
body of any county, city or town in which it is not 
mandatory. 


NEW MEXICO: Although a proposed state regula. 
tion, which would set minimal rules of sanitation for 
slaughterhouses, was being discussed in this state sey- 
eral months ago, John Mason, director, division of veteri- 
nary public health, New Mexico department of public 
health, has informed the NP that his division does not 
expect to present any state meat inspection bill to the 
1957 legislature. 


NEW YORK: Meat inspection activities have been car- 
ried on by local health departments in the state of New 
York for many years, but many barriers have been cre- 
ated because of lack of uniformity in the various regula- 
tions. Thirty-two counties, containing 11 per cent Ta 
state’s population, have no inspection requirements. The 
governor of New York has directed the state department 
of health to prepare for submission to the public health 
council an amendment to the state sanitary code, to 
standardize and make uniform the meat inspection pro- 
grams operated by local health departments. 

Details of the uniform program still are being worked 
out, the department of health has advised the NP, but the 
initial amendment to the code will cover carcass meat only 
and will not be concerned with meat food products. How- 
ever, the department said, it is expected that meat food 
products will be included at a later date. The depart- 
ment plans to hold a meeting with representatives of the 
meat packing industry on the code before it is submitted 
to the public health council. 

Since the proposed program is not a new one, the de- 
partment explained, no special appropriation will be re- 
quired to cover its costs. Only a relatively small increase 
in the department budget would be necessary to cover 
veterinary services needed to administer and supervise 
the program and to assist local health departments in 
bringing their programs up to the uniform standards. The 
programs now operated by local health departments cost 
in the neighborhood of $210,000 a year. 


NORTH CAROLINA: The North Carolina Meat Pack- 
ers Association will propose compulsory state inspection 
in a bill to be introduced in the 1957 legislature. The as- 
sociation’s inspection committee is working on a final draft 
of the bill. About 50 plants would be covered. Two North 
Carolina plants now are federally inspected. 

V. H. Bode, Carolina Packers, Inc., Smithfield, former 
president of the association, is chairman of the inspection 
committee. Hawkins Bradley, Jesse Jones Sausage Co., 
Raleigh, who was elected president last month, is a mem- 
ber of the committee. Other members are: Lorenz Neu- 
hoff, III, Frosty Morn Meats, Inc.; W. N. Dixon, White 
Packing Co.; W. H. Elliott, Elliott Packing Co.; G. C. 
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Honeycutt, sr., New Bern Provision 


Co.; Ed Curtis, Curtis Packing Co.; 
W. S. Kitchens, Statesville Packing 
Co.; Harold J. Fritts, Fritts Packing 
Co.; C. A. Bowman, Hickory Pack- 
ing Co; A. B. Brady, Chadbourn 
packing Co.; Tom Shockley, Aberdeen 
Packing Co., and E. H. Kennedy, 
Piedmont Packing Co. 


OHIO: No legislative plans have 
been indicated by the Ohio Assoc- 
jation of Meat Packers. The group, 
however, has given much help to 
various state inspection officials con- 
cerned with the industry, according 
to Alan J. Braun, Braun Bros. Pack- 
ing Co., Troy, who is president of 
the association. 


OKLAHOMA: The Oklahoma In- 
dependent Meat Packers Association 
is backing a mandatory inspection law 
in the 1957 legislature and has asked 
for an appropriation of $270,000 per 
year to pay for and enforce the pro- 
gram. The proposed mandatory pro- 
gram calls for inspection of 85 to 100 
plants, Ray Turvey, Turvey Packing 
Co., Blackwell, president of the as- 
sociation, told the NP. At present, 22 
Oklahoma plants operate under state 
inspection and the state is paying 75 
per cent of the inspection cost. Three 
Oklahoma plants are federally in- 
spected, Turvey stated. 

There is some doubt, according 
to Turvey, whether the legislature 
will appropriate the entire $270,000 
this year, and there will be no 
mandatory inspection program un- 
til the full amount is obtained. How- 
ever, he said, the governor of the 
state, the chairman of the appro- 
priations committees of both houses, 
and the chairmen of the agriculture 
committees of both houses have been 
among guests at three meetings held 
by the association and “they are all 
very favorable to our bill.” 

In addition to Turvey, the special 
association committee appointed to 
work with the legislature includes: 
Lee Harris, Harris Packing Co., Okla- 
homa City; Tom Wright, Canadian 
Valley Meat Co., Oklahoma City, and 
J. H. Keathley, Lawton Meat Co., 
Lawton. 


OREGON: As reported in detail 
in the NP of January 5, the Oregon 
department of agriculture has recom- 
mended a statewide compulsory meat 
inspection program, starting with the 
biennium beginning July 1, 1957. The 
state’s two-year pilot meat inspection 
program, on which the recommenda- 
tion is based, will continue until that 
time. Compulsory meat inspection, as 
proposed, would function in 101 


slaughter plants and cost an estimated 
$295,019 annually. 





Oregon has 132 slaughter plants, 
including ten under federal inspec- 
tion, ten under voluntary state in- 
spection, nine under municipal in- 
spection and 103 without meat 
inspection. Although there is no state 
association acting as a single voice 
for packers, most packers are reported 
to favor the proposed program. 


PENNSYLVANA: Oldest of the 
state associations, the Pennsylvania 
Meat Packers Association, which was 
organized more than 30 years ago, 
now has a long history of coopera- 
tion with its state legislators and con- 
gressmen as well as state officials deal- 


ing directly with the industry. The 
association points to Pennsylvania 
laws and regulations with pride. 


SOUTH CAROLINA: The South 
Carolina Meat Packers Association has 
not indicated any state legislative 
plans for 1957. However, the group 
has been actively attempting to bring 
about a change in U. S. procurement 
policies. The association has protested 
to the USDA that the methods are 
unfair to intrastate packers, who must 
pay taxes used by the government to 
buy meat from their competitors and 
who lose local outlets, besides, in the 
one-sided bargain. President of the as- 
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sociation is C, O. Hinsdale, executive 
vice president, Balentine Packing Co., 
Greenville. 


UTAH: Members of WSMPA in 
Utah pian to ask the 1957 legislature 
for an appropriation of $80,000 to 
cover the entire cost of state meat 
inspection for the next two years. Un- 
der the new Utah inspection law, 
which went into effect in January, 
the state is required to inspect every 
non-MIB slaughterhouse, including 
custom slaughterhouses. Meat bearing 
the official legend, “Utah inspected 
and passed,” may be sold anywhere 
in the state unless a local munici- 
pality prescribes additional sanitary 
or inspection standards. Local barriers 


may not be established arbitrarily. 


VIRGINIA: The Virginia advisory 
legislative council, under a directive 
trom the 1956 general assembly, is 
studying the state’s meat inspection 
program established by the 1954 leg- 
islature. (No legislative session is 
scheduled for this year.) The study 
commission is to determine the value 
of the new meat inspection service 
“to the health and welfare of the 
state and its citizens and the burdens, 
if any, which it imposes financially 
upon the public and those dealing in 
meat.” The group is to report its find- 
ings and recommendations to the gov- 
ernor and general assembly by Sep- 
tember 1, 1957. 
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Serving as members of the study 
commission are: A. J. Jessee, general 
manager of Shen-Valley Meat Pack- 
ers, Inc., Timberville, who is presi- 
dent of the Virginia Meat Packers 
Association; Parke C, Brinkley, Vir- 
ginia commissioner of agriculture; 
Mack I. Shanholtz, Virginia commis- 
sioner of health, and M. M. Long, 
W. Roy Smith, J. Hubert Wheeler 
and John M. Peck, jr., from the gen- 
eral assembly. 

Jessee told the NP that he is in 
the process of getting the names, ad- 
dresses and slaughter operations of 
every packer in the state, whether a 
member of the association or not, and 
also is working very closely with 
NIMPA so there will be sufficient in- 
formation available, when the study 
commission holds its first meeting, to 
make a fair determination of the 


| tentials and possible costs of the in- 
spection service. 


WASHINGTON: This state is one 
of ten that already have compulsory 
meat inspection programs. Packers, 
however, feel that the service needs 
strengthening, and this is one of the 
goals of the Washington Meat Pack- 
ers Association, formed in 1956. The 
association, along with other meat in- 
dustry interests, is backing a measure 
in the 1957 legislature to insure civil 
service protection for veterinarians 
working on the state program of ani- 
mal disease eradication, meat inspec- 
tion and public health. The sponsors 
also want salaries of veterinary meat 
inspectors increased by 12% per cent. 
Sam Miller, Miller Packing Co., Seat- 
tle, is president of the Washington 
Meat Packers Association. 


WEST VIRGINIA: State meat in- 
spection is one of the main goals of 
the West Virginia Meat Packers As- 
sociation, formed last November, and 
the group is drafting a proposed pro- 
gram for consideration by the current 
legislature. West Virginia has 129 
meat packing plants, but 95 per cent 
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of total commercial slaughter is con- 
ducted by 37 companies. Most house- 


wives demand inspected meat. The 
state at the present time has no meat 
inspection statutes. 
At the association’s organizational 
meeting, John T. Johnson, West 


Virginia agriculture commissioner, 
stressed the advisability of establish- 
ing state inspection machinery and 
suggested that the packers would be 
the proper group to draw up a pro- 
posed program. President of the as- 
sociation is Nester Logan, president 
of S. S. Logan and Co., located in 
Huntington, W. Va. 


WISCONSIN: The food standards 
advisory committee of the Wisconsin 
department of agriculture plans to 
ask for legislation providing for a 
state meat inspection program, ac- 
cording to Dr. Henry T. Scott, com- 
mittee chairman. Dr. Scott said some 
Wisconsin communities now ban the 
sale of uninspected meats and, be- 
cause there is no state inspection, rep- 
utable processors are deprived of the 
right to enter such markets. 

Several meetings, to which indus- 
try members and health officials were 
invited, were conducted by the ad- 
visory group last year at the request 
of the Wisconsin Association of Food 
and Sanitation Officials. The sanita- 
rians’ group proposed a program of 
voluntary meat inspection with some 
type of state certification and rating 
of municipal inspection services, with 
a view to effecting greater reciprocity 
between cities which now have meat 
inspection ordinances or may adopt 
them in the future. 

While results of the meetings were 
not conclusive, the state department 
of agriculture informed the NP, it 
was generally agreed that some form 
of inspection program would be high- 
ly desirable if the practical admin- 
istrative and financial details could 
be worked out satisfactorily. 

Details of the legislation to be re- 
quested by the food standards com- 
mittee were not disclosed by Dr. 
Scott. While the committee is ad- 
visory only, legislative committees in 
the past have requested its recom- 
mendations and advice on pending 
food legislation. Wisconsin has no 
state association of packers, 


WYOMING: A new state meat in- 


spection program, authorized by the GENTRY PIMIENTOS 
1955 Wyoming legislature, went into 


effect in that state in May, 1955. MEET ALL FEDERAL REGULATIONS 
Forty plants are covered by the pro- 


gram. Livestock slaughter has in- FOR PIMIENTO-LABELED PRODUCTS 
creased 20 per cent in Wyoming 
plants since the inspection service was 
inaugurated, according to William L. 


Chapman, who is the state’s commis- Gb it N T law ¢ 


sioner of agriculture. 
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Inedible Rendering Equipment—page 5. 
. Belt Scrapers for hog dehairing machine—page 10. 
Electric Stock Prod for moving hogs and cattle— 


page |0. 
Tracking and Track Rollers—page 12. 
Neoprene Aprons and work clothing—page 10. 
Cattle Stunning Gun—page 19. 
Sausage and Meat Trucks—page 26. 


Write for FREE copy of NEW 64-page 
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TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping 
for plant needs in the PURCHASING GUIDE is 


sure a pleasure. Practically everything you 
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need is there—with all the details. Any supplier 





who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for 


F 
your purchases. 
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HIS article is a report on a study that tried to find 

some answers to the following question: “Do closely 

trimmed pork chops that come from U. S. No. 1 
hog carcasses sell better at retail than those from U. S. 
No. 3 carcasses, and if not, what characteristics are de- 
sired in these cuts?” 

Standard grades assigned to barrow and gilt carcasses 
are based on average backfat thickness, conformation, 
quality, weight, and carcass length. In general, the No. 1 
carcass has the minimum finish (1.3 to 1.6 in. average 
backfat thickness for 120- to 164-Ib. carcasses) required 
to produce high quality pork chops. No. 2 carcasses are 
slightly fatter (1.6 to 1.9 in. backfat) than necessary 
to produce high quality pork chops. No. 3 carcasses are 
decidedly over-fat (1.9 in. or more backfat. ) 

In three trials or preliminary studies, some information 
was obtained on pork loins and on consumer preferences 
for pork chops. In the first study, pork chops from U. S. 
No. 1, U. S. 2 and U. S. 3 pork carcasses were sold side 
by side in retail stores. In the second and third studies 
carcass grade was disregarded and loins were sorted ac- 
cording to eye muscle area. These three studies are re- 
ported in the headed sections which follow. 

Center-cut pork chops were 


The First Study: taken from U. S. No. 1, U. S. No. 


Consumer 2 and U. S. No. 3 hog carcasses. 
Preferences Two to eight chops were placed 
by Grades in each cellophane-wrapped con- 


sumer-sized package. When the 
chops were sold at retail, they were offered in three 
tows side by side in two supermarkets located in Ames, 
la, Both of the retail stores operated self-service meat de- 
partments. 

Chops in each row were the same price per pound and 
there were no signs or outward evidence that one row 
contained a different type of chop than another. Chops 
fom each grade were equally well trimmed of external 
fat and the locations were rotated properly so as to avoid 





RO. Gaarder is a research associate in agricultural economies, and 











EA. Kline is an assistant professor of animal husbandry at lowa 
State College of Agricultural and Mechanical Arts. 
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What Do 

Consumers 
Want From 
PORK? 





By R. O. GAARDER and E. A. KLINE 


having one grade sell better because it was in a better 
spot on the counter than the other grades. 

In the part of the first study described in this article, 
a total of 645 packages were sold. Customers took 39 per 
cent of their purchases from Grade 1, 29 per cent from 
Grade 2 and 32 per cent from Grade 3. That is, nearly 
as many packages of chops were sold from Grade 3 car- 
casses as from Grade 1. Although these results were ob- 
tained in just one season of the year—October and Novem- 
ber—and in only one town, they agree with findings of 
other workers. 

This suggests one or more of the following possibilities: 

(1) Each of the shoppers might have preferred chops 
from a particular carcass grade with 39 per cent prefer- 
ring U. S. 1, 29 per cent preferring U. S. 2 and 32 per 
cent preferring U. S. 3. This does not seem very likely, 
but if it is true, then the sorting method used here is satis- 
factory and consumers might benefit from having chops 
sorted this way. 

(2) The individual shopper may not have well-de- 
fined tastes or she may not use sufficient care in her 
selection for preferences to show up. That is, she might 
not care much which grade of hog the chop comes from, 
at least if the fat around the outside has heen trimmed 
off fairly closely. If this is what is happening, carcass 
grades would probably not be of much help in sorting 
chops at the retail level. 

(3) It is possible that the shoppers had definite pref- 
erences but that the sorting method used—sorting chops 
by U. S. carcass grades of carcasses of the same weight 
—did not place the chops in groups that were greatly 
different in visual appearance. There appears to be con- 
siderable variation in size of the chop muscle between 
carcasses within each carcass grade, for example. 

If any but the first possibility is correct, then the 
U. S. grades for pork carcasses do not provide a means 
for sorting retail pork chops according to consumer 
preferences. Thus the results would tend to discourage 
retail sale of pork cuts based upon carcass grades. The 
official hog carcass grades were not designed to sort 
the retail cuts, but to sort carcasses according “to their 
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Gourmet pectin 


The secret of distinctive meats lies in 
a sausage, bacon, their cure and seasoning. That’s why 
hams and other meat products can be PRESCO PRODUCTS have proven so 
made to delight a gourmet’s palate and popular with meat packers everywhere 
sooth his soul. — for over three-quarters of a century. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESERVALI NE uome oF PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢ NEW JERSEY 


cee emcee a 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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value to the packer on the basis of the amount of low- 
valued fat, much of which must be trimmed away at the 
cker level. 

The third possibility mentioned above seems reason- 
able from the standpoint that shoppers would not be 
expected to care how much had been trimmed away from 
the cut before it reached the retail counter. The closely 
trimmed center-cut pork chop does not tend to have 
a visual appearance that is easily related to the 
fatness of the hog from which it came because this 
cut is made up mainly from one muscle. Therefore, there 
is little intermuscular fat that cannot be trimmed away. 
In the case of other pork cuts such as the Boston butt 
and the rib end pork chop which contain several mus- 
cles, it is quite possible that visual appearance of the 
cut is a pretty good indicator of the fatness of the animal 
from which it came. Thus, it is possible that the carcass 
grades would work better in sorting these other cuts. 

Even though the carcass grades do not seem to be 
of help in sorting pork loins—from which the pork chop 
is cut—these grades can of course be of help to the 
packer and the farmer in sorting carcasses according to 
the proportion of loin and other valuable lean cuts. 

The purpose of the second study 
was to investigate shoppers’ pref- 


The Second Study: 


Consumer erences regarding pork chop size 
Preferences to see if the 3.75 sq. in. loin eye 
by Size area goal set for meat-type hogs 


is important to consumers as well 
as to producers and packers. 

The table shows that in the case of 36 loins from 
U. S. No. 1 hogs and 20 loins from U. S. No. 3 hogs— 
all hogs weighed about the same— there was much over- 
lapping of loin muscle area. Therefore, if chop size 
is important in consumer preferences, comparison of chops 
from U. S. No. 1, U. S. No. 2 and U. S. No. 3 
carcasses would be very difficult for the consumer as 
each grade of carcass produces chops of all sizes. Also, 
if large chop size is important, farmers must not rely 
solely on probing of backfat of breeding stock for se- 
lection of animals that produce desirable carcasses. As 
the table shows, some hogs that grade high on the basis 
of backfat have small loin muscling. Since backfat thick- 
ness is a factor in determining hog carcass grades, a 
U. S. No. 1 hog is not necessarily a meat-type hog. 
Likewise it is possible for a No. 3 hog to be fairly 
well muscled and to have a loin that will produce 
fairly large chops. 

Since sorting loins by the grade of carcass did not 
seem to work, we tried sorting them by the size of pork 
chop they would produce. This was done by examining 
the muscle area of a cross section of the loin and sort- 
ing the loins into two groups, large and small, ac- 
cording to the size of the loin muscle. The loins were 
sorted by eye muscle area regardless of the grade of 
carcass from which they came. 

The large and small chops were sold side by side 
in a self-service supermarket. In the test run in the 
fall of 1955, 54 packages of large chops worth $41.58 
were sold while only 18 packages of small chops worth 
$13.86 were sold. In the sales test run in August, 1956, 25 
packages of large chops worth $21.14 and 16 packages 
of small chops worth $12.61 were sold. During the Fall 
1955 test both large and small chops were sold at 69c 
a pound. During the August 1956 test both sizes were 
sold for 89c a pound. 

Although these results represent a fairly small test, the 
total sales given there represent the sum of six separate 
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EYE MUSCLE AREA OF LOINS FROM 36 U.S. NO. t HOGS 
AND 20 U.S. NO. 3 HOGS 





Loin eye area Number of loins Number of loins 





(sq. in.) from 36 U.S. | hogs from 20 U.S. 3 hogs 
2.0 to 2.1 0 I 
2.2 to 2.3 I 3 
2.4 to 2.5 2 4 
2.6 to 2.7 3 1 
2.8 to 2.9 3 2 
3.0 to 3.1 4 2 
3.2 to 3.3 5 2 
3.4 to 3.5 5 3 
3.6 to 3.7 6 2 
23,75 ‘ é 
3.8 to 3.9 3 0 
4.0 to 4.1 3 0 
Over 4.1 I 0 





@ 3.75 sq. in. is the goal set for the meat type hog. 
The August, 1956 chops came from 12- to 14-lb. loins. The Fall 
1955 chops came from loins weighing around 10 Ibs. 





small sub-tests. In every one of the six sub-tests the 
large chops consistently outsold the small. The. statis- 
ticians tell us that the large chops would not have 
outsold the small chops by this amount and as consist- 
ently as they did even once in a hundred times just by 
accident. Therefore we accept the idea that there must 
have been a difference in preferences in the locality of 
the test. 

If differences in sales were the result of differences 
in chop size—and this certainly seems to be the case 
where this test was run—then a way has been found 
by which loins could be sorted so that the chops fall into 
at least two groups that are different with respect to 
consumer preferences. If sorting loins is not practical 
in the market, some increase in the desirability of pork 
to consumers might still result if loin eye area of all 
hogs were improved by breeding. Of course loins are 
already sorted by weight which is equivalent, roughly, to 
classifying them by the ye sr 7 

° The third study was design 

The Third Study: to investigate both the po 
Consumer problem and consumer preferences. 
Preferences In this study it was decided that 
and Problems of Sah K oa 4 loi 
Scrtig' by Ste we should try to use every loin 

from a shipment and sort them 
into three sizes instead of two. These loins were also 
sorted visually after being cut in two so we could see 
the muscling. We also took the acutal loin muscle area 
of each of these loins. Let us refer to the chops from 
the smallest appearing one-third of the loins as small 
chops and let us call the chops from the one-third 
of the loins with the largest appearing eye muscles large 
chops and the rest medium. 

The loins used in the study ranged mostly from 
11 to 13 lbs. We were successful, at least on the average, 
in sorting the loins into different muscle sizes. The 
average chop from the large loins weighed 0.27 Ibs., 
medium, 0.25 Ibs., and small, 0.23 Ibs. We used a side 
by side sales test again comparing sales from just two 
sizes at a time. For example we sold large vs. medium 
and then we compared sales of large vs. small and then 
medium vs. small, etc. 

In the sales tests where the chops being compared 
were only 0.02 lbs. apart in weight the larger chops 
outsold the smaller chops in every sub-test and the 
difference in sales was significant at the 5 per cent level. 
That is, the larger ones would not have outsold the 
smaller ones by this amount five times in a hundred of 
these sales tests just by accident. Adding the sales tests 


‘ 
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where the chops were 0.04 Ibs. apart in weight brought 
the statistical significance up to the 1 per cent level. 

The results of this study might not have been the 
same if it had been conducted in other areas of the 
country. This is suggested by the fact that wholesale 
prices for loins under 12 Ibs. are usually higher than 
for the heavier loins, That is one possibility. Another pos- 
sibility is that the results of this study might have been 
the same in other parts of the country. If consumers with 
their higher incomes are now willing to spend more for 
a meal, they might be willing to pay for the larger chops 
now although they would not a few years ago. Per- 
haps this change in consumers’ willingness to pay has 
occurred and grocers have not noticed it but have con- 
tinued to pay a premium for the lighter weight loins. 

Of course it is also possible that any greater demand 
for large chops, if it exists, may be more than offset by 
a smaller demand for large roasts and end chops from 
the loin ends, In recent months the San Francisco mar- 
ket has been paying as much for heavy loins as for light. 
This has not shown up in New York and Chicago. 

If the heavier loins should ever become more valu- 
able on the wholesale market than the light loins, then 
the loin price relationships would be in line with the 
goals established for the meat-type hog. 

(1) Hog carcass grading is of 
value in sorting hogs and carcas- 
ses according to their value. 

(2) Hog carcass grading does not seem to sort loins, 
at least, into groups that are different with respect to 
consumer preference. 

(3) Retailers might consider trying heavier weight 
loins when their price gets low. It may be customary 
in some communities to buy loins under 12 Ibs. even 
when they are more expensive. If incomes in these com- 


Conclusions 





munities have risen enough, this custom may be out of Sausat 
date. Shoppers may be willing to pay for larger chops, : 
: ; , Offers 
The following table was pre. 

pared from data on pieces per} A nal 
package sold during some of the | than $€ 
sales tests described in the earlier part of this article, | sored b 
half of 


PACKAGE QUANTITY (CHOPS PER PACKAGE) SOLD 
a e 
Number of Packages Sold 


—— 


Large chop Small chop Total pac 


Package Size 











Number of chops 


















per package packages _ packages 
Two 3 ! 4 
5 Re SUREIE OR aie pe od ha ! | 
Pair eo Lee 3 20 
Five .. pointe ol ree | 4 14 
ER sr Spe a A eae 8 15 
Seven Bee eee ! 1 
Total 37 18 55 








Except for packages of seven or more there was 
ways an assortment of sizes on the counter. One of th 
most interesting things to note is the fact that chg 
size seemed to determine the best number of chops pép 
package. Over half the 37 large chop sales were fron 
packages of four or less, whereas sales of small chops 
were better for packages of six chops than for any other “WHY, 
package size. 

This might suggest that when small cuts of fresh meat 
or small pieces of processed meat are pre-packaged for | sion, 
retail sale, the packer might experiment with different | ducer 
sized pieces as well as different numbers of pieces per | sidiary 
package if he is going to supply the housewife’s needs. | Carbo 
Also, it suggests that more (a larger number) of smaller Ob 
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Improved Methods Keep 
Product Competitive—Gray 


The importance of improving pro- 
duction methods to keep product 
competitive with other foods was 
noted by R, F. Gray, president of 
Geo. A. Hormel & Co., Austin, Minn., 
in a report to shareholders at the 
company’s annual meeting. 

The three largest canned meat sell- 
ing items in this country, he said, are 
Hormel’s SPAM, beef stew and chili 
con carne. This has been accom- 


minute, 
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pieces should be placed in each package. | April 
| create 
. . . os? . ”? . « humo 
plished in spite of great competition,  000-a-year savings,” he continued. “It 7, 
with as many as 76 competitors in isn’t so much that Hormel has saved | ,4, , 
the SPAM field alone, Gray explained, $1,500,000 by the improved SPAM lets j 
adding that Hormel had 38.6 per cent _line production, but that SPAM has |; 
of the total national market in 1956. been kept competitive with all other | .).. 
When the company began to pro- —_ foods. The money has not been saved, | j, 
duce SPAM about 18 years ago, the _ but the volume of sales of SPAM has | . 
Hormel president said, it took 29 been increased despite increasingly | 4 
people to get out 60 cans a minute. _ keen competition. Without the prog- Co 
Now 19 people produce 294 cans per _ress that has been made in the pro- | | 
duction costs of SPAM, the business as 
“If we were to compare today’s might not have grown. A total of Ther 
costs with the people used 18 years _ 67,000,000 cans was produced in | 
ago, it would amount to a $1,500,- 1956,” the Hormel president said. i. 
zine, 
uN Td will 
VIKING-BUILT’’ BODIES $3... 
deliver better products at less cost! ad 
® Compare this superbly eng ed, dly constructed refrigerated body with built 
any other meat and sausage delivery unit on the market. Built by experienced cil ¢ 
craftsmen — decendants of the Vikings — it offers a wealth of custom features at the 

standard model prices. In case of damage, Stoughton provides 24-hour in-stock 
service on replacement body panels, doors, fenders, corners, rub-rails, etc. — all mob 
ready for installation by your own men. 
ite 
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STOUGHTON CAB & BODY COMPANY ....--.. of 
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Sausage Promotion Contest 
Offers $60,000 in Prizes 


A nationwide contest offering more 
than $60,000 in prizes will be spon- 
sored by Visking Co., Chicago, in be- 
half of sausage manufacturers and 
retailers, H. A. Lotka, sales manager 
of the company’s food casing divi- 





"WHY, OFFICER, the speedometer said that 


we were only going 20 miles per hour." 


sion, has announced. Visking, pro- 





| ducer of cellulose casings, is a sub- 


sidiary of the Union Carbide and 
Carbon Corporation. 
Object of the contest, to begin 


_ April 1 and end June 30, will be to 


create an appropriate caption for a 
humorous photographed situation. 


|The photo will be shown in national 


ads and in about 20,000,000 pamph- 
lets inserted in packages of skinless 
frankfurters and other sausage, the 
sales manager explained. 

In addition, a one-minute color and 
sound film will be shown in 846 movie 
theaters in 104 markets. 

Contestants will send their captions 
in on the entry blanks enclosed in the 
frank and luncheon meat packages. 
There will be no entry fee. 

Two-page, two-color ads featuring 
the contest will appear in Life maga- 
zine, May 6 and Look, May 19. Both 
will contain the contest photo, a com- 
plete prize list and pictures of the 
major prizes. First prize will be a fur- 
nished home, valued at $30,000, to be 
built by the Lumber Research Coun- 
til on the winner’s lot anywhere in 
the U. S. Other top prizes include a 
mobile home, trips to England and 
Mexico and three Hotpoint all-electric 
kitchens. 

Although Visking has for many 
years sponsored promotions in behalf 
of packers, this will be the largest 

the standpoint of prize value, 
Lotka said. The 1957 Visking caption 
competition will be judged by the 
Loyd Herrold Organization. 


Army Needs Civilians 
With Meat Background 


Meat industry personnel with a 
background in meat cutting and mar- 
keting may be interested in applying 
for the position of commissary officer 
(meat market specialist) GS-11, 
$6390 per annum. Duties of the com- 
missary officer are to 1) develop poli- 
cies, procedures, standards, guides 
and instructions on all phases of meat 
market section operations at approxi- 
mately 200 Army commissary stores, 
representing a sales volume of more 
than $28,000,000 per year; 2) con- 
duct field visits to observe adequacy, 
efficiency and economy of operations, 
and 3) perform interrelated activities 
including coordination with the Of- 
fice, Chief of Engineers, on develop- 
ment of standard plans, new con- 
struction and major remodeling proj- 
ects, attendance at meetings, confer- 
ences, etc. 

Persons interested in the position 
may apply by completing Standard 
Form 57 and mailing it to Mr. Carr, 
Office of the Quartermaster General, 
Civilian Personnel Division 2nd & T. 
sts., S.W., Washington 25, D. C. 
Forms are available at local post of- 
fices and any federal agency. 


Food and Drug Law Changes 
Being Sought in Colorado 


A bill to revise completely and 
strengthen Colorado’s 50-year-old pure 
food and drug laws has been intro- 
duced in the state legislature. The 
proposed legislation would _ bring 
Colorado in line with model laws 
already passed in whole or in part 
by about 26 other states and cur- 
rently being considered in more. 

Major changes include an increase 
in penalties for adulteration of food 
and drug products to one year in jail 
and $1,000 fine for a first offense, 
progressing in severity with each sub- 
sequent conviction. 

The legislation also would require 
that new substances, such as food ad- 
ditives, aimed at improving the ap- 
pearance or continued freshness of 
the product, would have to be proved 
safe before being approved by the 
state health department for use in 
food products in Colorado. 


Meat Canners’ Luncheon 

The annual luncheon of the Na- 
tional Meat Canners Association is 
set for Monday, February 18, in the 
Mayfair Room of the Sheraton-Black- 
stone Hotel, Chicago, J. H. Monin- 
ger, secretary, announced. Roger 
Brickman of Illinois Meat Co., Chi- 
cago, is president of the association. 
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TIME 
AT 


CUSTOM 


When you're at the WSMPA, 
stop in every morning—from 
7 A.M. on—and join us in an 
early-morning eye-opener. 
We'll have coffee and sweet 
rolls ready and waiting for 
“them that wants.” 


And, at anytime, we'll be 
happy to see you. If you want 
to relax and forget about 
business, we'll be glad to 
bend a friendly elbow with 
you, too. 


Remember—Room 2107-9 at 
the Sheraton-Palace Hotel, 
where the early bird gets 
coffee and rolls. 


FOOD PRODUCTS: INC. 


Dept. NP-2-97, 701 N. Western Ave. 
Chicago 12, Ill. 
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COLORFUL BOARD-LABEL and protective 
cellophane wrap have helped build sales for 
a new hot dog package, Lankfurter-Franks, 
The Lohrey Packing Co., Cincinnati, reports. 
Package of ten unusually long and slim 
franks uses a diamond-cut Avisco DSB (heat- 
sealing, semi-moistureproof) cellophane sheet 
overwrap, provided by Film Div., American 
Viscose Corp., Philadelphia. The 344 by 
bin. red, yellow, black and white label 
which doubles as a backing board for addi- 
tional package support is wax coated. Pack- 
age is marketed throughout southern Ohio, 
Kentucky and southeastern Indiana. Fessel 
& Plouff, Louisville, Ky., designed the pack- 
age for the Lohrey Packing Co. 
















Stakes 


BLUE DIAMOND DOG is featured on the 
new Ideal Dog Food label for this product 
manufactured by Wilson & Co., Inc., Chica- 
go. The first Ideal label change in 25 years, 
blue diamond represents a year of study in 
color research. Many other labels were re- 
viewed by Wilson's sales, packaging and 
advertising departments before the final de- 
ition was made. Consumer tests in Burling- 
ton, Vt; Utica, N. Y.; Shreveport, La.; 
Danville, Va. and Denver, Colo. showed sales 
increases up to 49 per cent when the new 
label was sold on the same shelf as the old 
label, company states. Distribution of the 
new label has begun, with stores and mar- 





anta iets scheduled to receive shipments in late 
February, featuring the Blue Diamond dog. 
The Ideal logo is in reverse on new label. 








NEW POLY-POUCH introduced by Cudahy 





Meat Merchandising Parade 


Pictorial and news review of recent developments in 


Re hy 


. * % ‘Peacock 
y> 


Wr © Slice 
«ARS? DRIED BEEF 


Brothers Co., Cudahy, Wis., for its Peacock 
sliced dried beef is said to be the first 
rotogravure printed polyethylene and cello- 
phane laminated pouch utilizing overall 
printing to protect meat from light dis- 
coloration. Company says new I'!/2-0z. pack- 
age, representing smallest consumer size, 
makes its dried beef line one of most 
complete offerings in field. Sizes range to 
largest institutional packs. New pouch, de- 
signed, laminated and printed by Milprint, 
Inc., Milwaukee, features four recipes for 
making hors d'oeuvres with sliced dried beef. 





TRANSPARENT MATERIAL composed of 
50-gauge Mylar coated with Saran, with 
polyethylene extruded on the Saran coating, 
has been developed by The Dobeckmun 
Co., Cleveland. Called Durafilm MS, the 
new film was created for the packaging of 
air-sensitive products such as luncheon 
meats, and is said to retard discoloration 
resulting from exposure to refrigerator case 
lights. Even spiced meats and bologna, it 
is reported, won't discolor in presence of 
light and no air-borne bacteria can develop 
inside the’ package, when vacuum packed in 
Durafilm MS. Film is said to heat-seal well 
and not to delaminate during the sealing 
process or when it is brought into contact 
with moisture during storage period. 
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the field of merchandising meat and allied products. 


HOLIDAY GREETINGS bands, designed to 
stimulate impulse sales of canned, bone-in, 
or boneless hams for Easter, are available 
from Tee-Pak, Inc., Chicago. Attractive, 
three-in.-wide bands slip over top of ham 
and are positioned while wet. On drying, 
band shrinks snugly to contour of ham. 
Printed in three colors, bands extend Happy 
Easter greeting to shoppers and draw atten- 
tion to ham for Easter. Holiday bands were 
introduced for Christmas hams, company 
states, and were found to be of real value 
in boosting impulse sales of the product. 


NEW WRAP now encloses famous corned 
beef brisket. Crystal clear Cryovac vacuum- 
sealed packaging on this product of John 
P. Harding Market Co. has ample room on 
printed label for correct weight in pounds 
and ounces, price per pound and total price. 
Complete cooking instructions are also 
clearly indicated. Product is available in 
two sizes: two to four pounds and four to six 
pounds. Cryovac seal is present on package. 
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JULIAN SKILL AND EXPERIENC; 


MAKE A BETTER PRODUCT 


ror YOU 


_ packers all over the country depend 
on JULIAN Smokehouses to maintain uniform 
quality of their smoked meat products. 


The superior performance of JULIAN Smokehouses 
is the result of engineering and operating ex- 
perience. JULIAN Smokehouses are designed and 
built in our own modern shop—to fit your most 
exacting requirements. 


Protect your smoked meat sales. Smoke the JULIAN 
way and turn out uniform product day after day. 
Our staff of experts is qualified to solve your most 
difficult problems. 


Julian Engineering Company 
5445 NORTH CLARK STREET, CHICAGO 40, ILLINOIS 


WEST COAST REPRESENTATIVE: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, Calif, 
CANADIAN REPRESENTATIVE: Mclean Machinery Co., Ltd., Winnipe g, Canada 


66 THE NATIONAL PROVISIONER, FEBRUARY 9, 1957 














CE 


depend 
uniform 


shouses 
ng ex- 
ed and 
ur most 


JULIAN 
er day. 
ur most 


9, 1957 





Flashes on 
suppliers 


MERCK & CO., INC.: JosepH A. 
eenoanre ee been appointed in- 
dustrial sales ac- 
counts manager 
for the chemical 
division of this 
Rahway, N. J., 
company. Among 
other duties he 
will supervise the 
sales of Neo-Ceb- 
itate and other 
organic and inor- 
ganic chemicals. 


CHASE BAG CO.: Construction 
of a 25,000 sq. ft. addition to the 
Portland, Ore., branch of this Chi- 
cago firm has been announced. 


JAMISON COLD STORAGE 
DOOR CO.: McCombs Supply Co. 
of Denver, Colo., has been appoint- 
ed manufacturer's representative in 
the Rocky Mountain area for this 
Hagerstown, Md., company. 


MORTON SALT CO.: A new di- 
vision, the Scientific Dispensing Co., 
has been formed by this Chicago 

organization to handle the leasing, in- 
stallation and servicing of bulk salters, 








J, A. McGROARTY 


Davi J. BENJAMIN has been ap- 
pointed general manager of th 
Western-Waxide Specialty Packing 
division to succeed J. E. Crosby, who 
died recently. 


CROWN CORK & SEAL CO.,, 
INC,: The sales and warehouse facil- 
ities of this New York company at 
Dallas, Tex., have been combined 
and are now housed in a new one- 
story building at 123 Oaklawn ave. 
W. I. Lane district sales manager 
will be in charge. He will have a staff 
of salesmen and field service men. 


TEE-PAK, INC.: DoNALp E. 
Focut has been promoted to assist- 
ant vice president 
of sales for this 
Chicago, Ill, 
company. He pre- 
viously served as 
manager of the 
southwest district 
with headquar- 
ters in Dallas, 
Tex. In another 
appointment, 
Joun R. Moax- 
LER was assigned 
as sales representative to cover the 
state of Georgia, parts of Florida, 
Alabama and Tennessee, with head- 
quarters in Atlanta, Ga. 





D. E. FOCHT 











W.S.M.P.A. 


CONVENTIONEERS! 


YOU ARE CORDIALLY INVITED 
TO VISIT OUR BOOTH 69 
WHERE WE SHALL BE HAPPY 
TO SEE YOU! 


~S—_ 


MIDWEST TEXTILES, 


INC. 


Manufacturers Stockinettes Shroud Cloths 
Knitted Products 


943 WEST 6TH STREET CINCINNATI 3, OHIO 
REPRESENTATIVES 


WALLY GOULD & CO. 
WARD HARRIS SMITH 
BIRKENWALD, INC. 
S. BIRKENWALD CO, 

















Flocron liquid dispensers, brinemakers 
mn other equipment of this type for |SGHERMER STUNNER FOR HUMANE SLAUGHTERING 
iis Anime POTS aaa aaa] SWIFT-SURE--SAFE--SILENT 
BARLIANT & CO.: Appointment SEE DEMONSTRATION AT | for Cattle, Hogs & Sheep 
of the Western Butchers’ Supply i I No RECOIL — EASY UPKEEP — LOW OPERATING COST 
GS, Gon Franciovo, as its West Cont (| DMR RME WES} oer Se ee 
representative has been announced j I ae eg be used ail Pr wae pe Ln 
. vali aber’ I WSMPA Ui itnt "atted luc wna ose 
REMINGTON ARMS CO., INC.:  |J i falls autfticn suneats uxp tu cgemecion te a peat ek Ur mane 
Wmu1aAM G. Davis has been named _ |f aaah tt etaeha sages Fy ge eM 
special representative of this Bridge- || CONVENTION ; IMMEDIATE DELIVERY— 
rt. Conn firm for the sale of the 1 WRITE FOR LITERATURE AND PRICES 
road “ea ios a dae ee PROFITABLE DEALERSHIPS AVAILABLE 
eming on stunner to e mea pac = 
ing industry. A | 3 INTERNATIONAL CORP. 
118 East 28th St. Telephone 
CROWN ZELLERBACH CORP.: NEW YORK 16, N.Y. Lexington 2.9834 











For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


For complete 
Information see 
Stedman Page 

F/ST in the 1957 
Purchasing Guide 


STEDMAN 

















25nc GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 
1 to 20 tons per hour. 


Founded 1834 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 





Subsidiary of United Engineering and Foundry Company 


General Office & Works: 





AURORA, INDIANA 
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How to 


PROFITABLY PACKAGE LARD AND SHORTENING 


Forms and lines 
up to 120 cartons per minute! 


Peters Model SE Carton Forming and Lin- 
ing Machine cuts roll-fed paper to proper 
size liner sheets . . . then folds liner sheets 
and low cost carton blanks together to 
form perfectly shaped lined cartons. Can 
handle ¥2, 1, 2, 3 and 4 lb. size cartons. 


Closes up to 120 
cartons per minute! 


Peters Model CCY-L Car- 
ton Folding and Closing 
Machine automatically 

folds and closes cartons. 
Carton size range: ¥2, 1, 2, 
3 and 4 Ib. sizes. 








Peters Junior Carton 





Peters Junior Carton 

Forming and Lining Machine. 

Requires only one operator to produce 30 to 
40 cartons per minute. Can be made to handle 
geveral carton sizes. 








Folding and Closing Machine. 


Fully automatic—requires no operator. Pro- 
duces 30 to 40 cartons per minute. Can be 
made adjustable to handle a wide range of 
carton sizes. 



















Cuts and Stacks up to 5760 

full width sheets per hour! 

Peters Model UD Cellophane Sheeting Machine 
automatically cuts cellophane rolls into sheet 
sizes from 4” x 4" yp to 28” x 28” . stacks 
sheets for easy pick up. 








HIGH SPEED PACKAGING FOR FROZEN MEATS 





Produces up to 175 cartons 

and trays per minute! 

Fully automatic Peters Model SG Carton 
and Tray Forming and Gluing Machine 
converts low cost blanks into perfectly 





shaped cartons and trays. 















6003 Market St., Oakland, California 


West Coast Repenates 
. 






Wi) 


es: Phillips Associates 
78 S. Camden Drive, Beverly Hills, California 


Write for your copy of our new catalog 


for better packaging at higher speeds. 


HINERY COMPANY 


4704 RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 
Phone: LOngbeach 1-9000 


describing these and other Peters machines 
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Packer Panel To Seek Ways 
To Measure Livestock Toll 


How much do such livestock de. 
fects as bruises, cattle grubs, cop. 
demnations, and 
similar conditions 
cost the packing 
industry? . ing 

How can these 
losses be meas. 
ured more accu 
rately? How cap 
this information 
be used to step 
up efforts to me 
duce the losses? 

These anda 
number of other 
equally important questions will be 
placed before a panel of informed 
packing plant men at the annual 
packers’ livestock conservation con- 
ference at 11:30 p.m. Thursday, Feb- 
ruary 14, This will be part of the 
annual meeting program of Livestock 
Conservation, Inc., February 14-15, 
at the Hotel Sheraton, Chicago, 

There are indications that these 
losses are costing the livestock in- 
dustry the equivalent value of at 
least five animals in every 1,000 
slaughtered, according to J. C. (Jim) 
Rosse, regional manager of the Omaha 
and Denver areas of Livestock Con- 
servation, Inc., who will moderate 
the panel discussion on “Evaluation 
of Bruises, Condemnations, and Sim- 
ilar Losses.” 

Members of the panel will in- 
clude: Don Willems, production con- 
trol department, Armour and Com- 
pany, Chicago; Dr. C. J. Cunkelman, 
veterinary department, Swift & Com- 
pany, Chicago; Wayne Jackson, field 
supervisor, hog buying, Wilson & Co., 
Inc., Lincoln, Neb.; Louis Taylor, 
vice president in charge of beef, The 
Cudahy Packing Co., Omaha; Harold 
Stone, manager, live hog department, 
The Rath Packing Co., Waterloo, 
Iowa, and Russell Plager, manager, 
livestock department, John Morrell & 
Co., Ottumwa, Iowa. 

“There is no information available 
as to what proportion of this multi- 
million dollar toll of carelessness and 
faulty management can be credited 
to any particular segment of the in- 
dustry,” Rosse explained. “However, 
there is no doubt that someone must 
stand the cost of this additional % 
per cent or more of overhead cost 
on the nearly $9,000,000,000 worth 
of livestock slaughtered in the U. 8. 
last year.” 

Questions to\be considered by the 
panel members. are solicited from 
the meat packing industry, Rosse said. 





J. C. ROSSE 
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AUTHENTIC HOG callers, selected in a 
well-publicized audition, will be used by 
Merkel, Inc., Jamaica, N.Y., to introduce 
its new series of radio commercials. Shown 
following audition in New York City are 
Al Merkel, jr. (left), coordinator of sales 
and advertising for the company, and Aris- 
tede Delsi, one of four winners, with "Bath- 
sheba." Hog, which plays "Salomey" in 
Broadway musical, "Li'l Abner," added coun- 
try fair color to contest. Hog calling shouts, 
which will precede Merkel jingle, are expect- 
ed to stimulate greater interest in products. 





Hunter Packing Elects Five 
To Newly-Created Offices 


Five executives of Hunter Packing 
Co., East St. Louis, Ill., have been 
elected by the board of directors to 
newly-created offices in recognition of 
their contribution to the company, 
Frank A. HUNTER, JR., president of 
the firm, announced. 

D. C. Corser, manager of the 
provisions department, was named 
assistant to the. president. Elected 
assistant vice presidents were: S. W. 
RAPHAEL, production manager; JOHN 
Burns, distributive sales manager; 
L. E. HANEBRINK, industrial relations 
manager, and D. H. GrirFin, man- 
ager of the rendering division. Grif- 
fin also was named assistant treasur- 
et of the company. 

The following officers were re- 
elected: chairman of the board, H. F. 
DRIEMEYER; president, Frank A. 
Hunter, jr.; vice president and treas- 
wer, Howarp VE. HUuNTER; vice 
president, Henry BELz, and secre- 
tary, A. H. APPLEGATE. 

Directors elected at the preceding 
stockholders’ meeting were: H. F. 
Driemeyer, Frank A. Hunter, jr., 
Howard VE. Hunter, Henry Belz, 
W. L. Hapey and Dr. H. J. NEBEL. 


The Meat Trail... 


South Carolina Meat Packers 
Organize Credit Association 


Credit managers of some South 
Carolina packing plants, aware of the 
seriousness of the collection situa- 
tion, have organized the South Caro- 
lina Meat Packers Credit Association 
to exchange ideas and information 
pertaining to credits. 

President of the new association is 
R. S. Mazer, Southland Provision 
Co., Orangeburg. Other officers are: 
vice president, W. G. RaMsey, Dreher 
Packing Co., Columbia; W. M. 
Wiikerson, Greenwood Packing 
Plant, Greenwood; treasurer, E. L. 
Kyser, Old Fort Packing Co., Walter- 
boro, and board chairman, C. D. 
Kincton, Kingan Inc., Orangeburg. 

Keen interest was shown at the 
first regular meeting of the organiza- 
tion last week in Columbia. All meat 
packers doing business in South Caro- 
lina are invited to become affiliated 
with the new association, Wilkerson 
has notified the PROVISIONER. 


Southern California Meat 
Jobbers Elect 21 to Board 


Twenty-one men have been elected 
to the board of directors of Associ- 
ated Meat Jobbers of Southern Cali- 
fornia, Los Angeles, for 1957. They 
are: JoHN D. Cnupacorr, M. B. 





Cooper, JAMES P. Garvin, BEN GINs- 
BERG, WILLARD P. Gop, R. M. Grir- 
FITH, CHESTER HALE, InviING Hocn- 
BERG, Reccre C. JENSEN and Ep 
KUHLKEN. 

Also, Au Leviz, Max MERLIN, 
Scotr Metcatr, Harry Mosgs, UR- 
BAN N. PAaTMAN, Morris M. Rat- 
NER, Harry M. Ray, Jack Rorr, H. J. 
TANENBAUM, O. K. WEAVER and 
Paut D. Woo.rFson. 


Hackensack Processor Heads 
Prepared Frozen Food Group 


JosepH SETTINERI, president of 
Roman Products Corp., Hackensack, 
N. J., was re-elected president of the 
National Prepared Frozen Food Proc- 
essors Association at the organization’s 
recent annual convention in Miami 
Beach. 

Also renamed were Hy EPSTEIN, 
president of Milady Food Products, 
Inc., Brooklyn, N. Y., as first vice 
president and MEYER Dusrow, pres- 
ident of National Frozen Meat Prod- 
ucts, Inc., Philadelphia, as second 
vice president. 

Elected third and fourth vice pres- 
idents, respectively, were WARREN 
FRIEDMAN, Mrs. Kornberg’s Food 
Products, Inc., White Plains, N. Y., 
and Bruce Hartman, Holloway 
House, Inc., Chicago, BERNARD ZIP- 








PLANS FOR a huge metropolitan distribution center for Young's Market Co., Los Angeles, 
have been completed, and construction is scheduled to begin early in March, with completion 
set for November |. The project, consisting of a meat fabricating plant, offices and garage 
in conjunction with a warehouse for specialty groceries, wines and spirits, will consolidate 
distribution functions now performed at separate locations, according to William Young, 
president. The architect's drawing of the new center is shown above. Site of the new 
plant, at 500 South Central ave., former location of the old Union Station, was chosen 
for its convenient access to important highway and rail transportation facilities. Designed 
by Albert C. Martin and Associates, Los Angeles architectural and engineering firm, the 
plant will be of steel, concrete and masonry construction. The most modern materials 
handling methods, as well as special facilities for loading and unloading operations, are 
incorporated in the design. W. B. Semco & Associates is the industrial engineering firm. 
The buildings will occupy 210,000 sq. ft. of the 400,000 sq. ft. of development area. Gener- 
ous parking space will be provided for employes and customers at the new center. 
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ERN, Red L Foods Corp., New York 
City, was chosen as treasurer. 


Albus Heads Hull & Dillon; 
Gerwert Is Vice President 


L. H. Atsus was elected president 
of The Hull & Dillon Packing Co., 
Pittsburg, Kans., at the annual meet- 
ing of stockholders. He succeeds Mar- 
TIN J. SHEwaRD, who will remain on 
the board of directors. JaMEs W. 
GrerweErT, who became general man- 
ager following the recent death of 
RussELL M. MOFFITT, was named 
vice president. 

Also elected were E. V. BAXTER, 
treasurer, and M. E. HINMAN, sec- 
retary. Hinman was named to the 
board for the first time, and 15 direc- 
tors, including Albus, Gerwert, Bax- 
ter and Sheward, were re-elected. 


Founder of New York Firm, 
Otto Stahl Is Dead at 85 


Otto STAHL, 85, a founder and 
honorary chairman of the executive 
committee of Stahl-Meyer, Inc., New 
York City, died recently after a long 
illness. 

A native of Germany, Stahl founded 
his own retail store in New York 
City in 1895. It developed into the 
packing concern of Otto Stahl, Inc., 
with Stahl as president. In 1928 the 
firm took over F. A. Ferris Co. and, 
in the same year, merged with Louis 
Meyer & Co., Inc., under the name 
of Stahl-Meyer, Inc. 

Stahl became chairman of the 
board and later honorary chairman of 
the executive committee. He was a 
member of the American Meat Insti- 
tute, Chicago. 

Survivors include a son, OrTo R. 
STaHL of Alquebogue, N. Y.; a step- 
son, GEORGE A. SCHMIDT, sR., board 
chairman of the company, and two 
stepdaughters. Schmidt’s son, GEORGE, 
yr., is president of the company. 


JOBS 


Paut Bourpon has been promoted 
to assistant superintendent of the 
Montreal plant of Canada Packers, 


Ltd., H. C. FARNsworTH, manager, - 


announced. JACQUES BELZILE was 
appointed mechanical superintendent, 
and JuLes LeMay was named to the 
newly-created post of plant engineer 
at Montreal. 


HerMAN HEINECKE, branch man- 
ager for Armour and Company at 
Madison, Wis., for seven years, has 
been transferred to Duluth, Minn., 
as branch manager. He is succeeded 
at Madison by CHartes W. HEYER, 
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VETERANS OF 25 years with Reliable Packing Co., Chicago, are shown at company party 





in Stockyards Inn, where they received Reliable 25-year pins from John E. Thompson (fourth 
from right), president of the pork packing concern. Those honored (I. to r.) are: Albert Shel. 
ton, engineer; Frank Oswald, kill department; Stanley Kasprzyk, butcher; John Pinta, plant 
superintendent; Eugene Daley, salesman; Crosby Brownson, purchasing agent, and Gregor 
Werderits, butcher. Veterans were commended by Thompson for loyal service. 





Armour general line salesman in 


Madison since 1947. 


Leo LaRvE has been named sales 
manager of Century Packing Co., 
Los Angeles. He previously held the 
same position at Goldring Packing 
Co., Los Angeles. 


Two new departmental managers 
have been appointed at the Kansas 
City plant of Wilson & Co., Inc. 
Harvey L. Staton is the new plant 
sales manager, and Haroip N. CLARK 





HAROLD. CLARK 


H. L. STATON 


will manage Wilson’s grocery prod- 
ucts department. Staton joined Wil- 
son’s Kansas City organization in 
1921. He has been car route sales 
manager since 1952. Clark will be re- 
sponsible for the sale of refinery, 
canned meat, dog food and “Lasting 
Flavor” products. Clark joined Wil- 
son in Chicago in 1935. He was in 
charge of plant refinery sales at Kan- 
sas City until his latest appointment. 


PLANTS 


O'Kelly Meat Packing Co., Los An- 
geles, has discontinued operations, and 
the owner, JaMes G. O’KELLy, an- 
nounced formation of a new slaughter- 
ing business, O. K. Meat Co. The 
firm will engage in custom killing at 
3290 E. Vernon ave., site of the 
Pride Packing Co. facilities. Partners 


— 


in the new venture will be O'Kelly | 


and Ropert SHIvVEL, whose father, 
GLENN SHIVEL, was well-known in 
the industry. Slaughtering will be 
confined to beef only, at a rate of 


50 to 75 head per day. 


An open house, attended by sev- 
eral hundred guests, marked the 
formal opening of the new distribut- 
ing branch of The Merchants Co, at 
Mulberry and Grove sts., Vicksburg, 
Miss. The firm is the parent of Cen- 
tral Packing Co., Hattiesburg, Miss., 
which produces Pine Burr products 
and also handles products of Wilson 
& Co., Inc. Among executives greet- 
ing guests at the open house were: 
C. E. Carter, general manager of 
the Vicksburg branch; W. W. Waicst 
of Jackson, president and general 
manager of The Merchants Co.; Sam 
Forsert of Hattiesburg, vice presi- 
dent in charge of packinghouse oper- 
ations, and R. D. SPENCER, vice presi- 
dent and general manager of Central 
Packing Co. 


Geldin Meat Co., Los Angeles, 
formerly Best Packing Co., is spend- 
ing about $15,000 to enlarge~-offive 
facilities and employe dressing rooms. 


The year-old Blond Meat Co., Inc., 
Kansas City, Kans., has undergone 
a series of expansions since the pur 
veying business was ‘started in Feb- 
ruary, 1956, with two salesmen and 
a total of 12 employes, Jack BLOND 
has informed the NP. The Fe@e« 
Cold Storage plant in the new Fair- 
fax industrial district of Kansas City 
wa- selected as the location of the 
Blond -oncern, he said, because it, 
could offer ample additional space 
adjacent to the original quarters for 
quick and orderly expansion. The 
company so far has doubled its orig- 
inal cooler and holding capacity, 
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added a new corned beef processing 
room, increased dry storage space by 
10,000 sq. ft. and added a new cooler 
for processing steaks, chops, cutlets, 
tubes, patties and a. new line of 
folded and formed beef, veal and 
pork portion control items. Leased 
freezer space also has been increased 
to more than five times the original 
capacity. If growth continues at its 
present pace, Blond said, the com- 
pany may double the present hold- 
ing cooler and also double the ca- 
pacity of the processing cooler by fall. 
The company now has seven salesmen 
and a total of 41 employes. The firm 
serves hotels, restaurants, clubs and 
institutions, mainly in the greater 
Kansas City area, but service to a 
larger area is planned. A standard, 
uniform trim and USDA grades are 
stressed, Blond added. 


Plans for large-scale expansion by 
Circle T Meat Co., Dallas, during 
1957 have been announced by 
Cuartes E, Comps, newly-appointed 
general manager of the frozen meat 
firm. The program will include ex- 
pansion of distribution facilities, in- 
troduction of new products, develop- 
ment of new cartons and enlargement 
of the company’s plant at 2828 N. 
Haskell. Special emphasis will be 
placed on expanded distribution of 
Circle T's institutional products, 
Combs said. Plans also call for the 
development of a consumer promotion 
program to assist retailers. Circle T 
now is marketing its products in food 





stores throughout Texas and in Louisi- 
ana, Arkansas and Oklahoma. Combs 
was Dallas branch manager for a food 


brokerage concern before joining 
Circle T. 
Pets Meat Packing Co., Rush 


Springs, Okla., has purchased Mo-Vi 
Canning Co. of Tulsa, ARTHUR Har- 
RIS, manager of Pets Meat, announced. 
He said the machinery used by the 
Tulsa plant in the manufacture of dog 
food and the Mo-Vi trademark were 
the principal. items in the purchase. 


DEATHS 


CuarRLEs R. HILpEBRANDT, 91, 
founder and chairman of the board 
of Hildebrandt Provision Co., Cleve- 
land, has passed away. He established 
the company 73 years ago. Hilde- 
brandt’s son, Rosert J., is president 
of the concern. 


GeorceE A. Hoop, 85, retired execu- 
tive of Swift & Company, Chicago, 
died February 5. He was an invest- 
ment counselor in the president's office 
when he retired in 1934 after 27 
years with the company. 


Puiuip S. Lavine, 59, a vice presi- 
dent of Nathan Schweitzer & Co., 
New York City, died February 2 in 
Palm Beach, Fla. 


James C, WIL.iaMs, 56, assistant 
manager of the plant operations de- 
partment of Wilson & Co., Inc., Chi- 
cago, died last week while en route 
from Los Angeles. Williams had been 


with Wilson since 1918, working in 
plants at Albert Lea, Oklahoma City, 
Kansas City and Chicago and in the 
Chicago general office. Surviving are 
the widow, a son and a daughter. 


TRAILMARKS 


R. B. (Dick) McCurystat has or- 
ganized Universal Food Brokers, 6363 
Wilshire blvd., Los Angeles, and is 
serving as general manager. He for- 
merly was sales promotion manager 
for Coast Packing Co., Los Angeles. 


A. D. DonNELL, president of The 
Rath Packing Co., Waterloo, Iowa, 
has been re-elected a director of the 
Waterloo Savings Bank. 


Election of M. J. Cook as a mem- 
ber of the board of directors and 
FRANK M. FLYNN as assistant vice 
president of the Union Stock Yard 





M. J. COOK 


F. M. FLYNN 


& Transit Co. of Chicago has been 
announced by WILLIAM WooD 
Prince, president. Cook, who also 
holds the position of vice president, 
joined the company in that role in 





EXECUTIVES OF a dozen meat packing companies in the Fresno, 
Calif, area gathered recently for dinner ‘meeting (above) at 
Motel Fresno. Guest speakers included Wesley Hardenbergh, presi- 
dent, and Aled P. Davies, director of the department of livestock, 
American Meat Institute, Chicago. Others present included, from 
Alta Meat Co., Dinuba, C. Leach, Ray Woodrock and H. M. 
Barnes; Armouf and Company, South San Francisco, George L. 
Calhoun; Cadwell, Martin Meat Co., Hanford, Russell R. Cadwell, 
Henry Martin, Dick Cadwell and Robert H. Martin; Geo. A. Hormel 
& Co., Fresno, Bob Schulze; Made Rite Sausage Co., Sacramento, 
George H. Lukes; Oscar Mayer.& Co., Los Angeles, Mike Thomas 
(Fresno); Noble's Independent Meat Co., Madera, Cornelius C. 
Noble;=Ralph Blackwood, Jack Cereghino, John D. Dick, 6. O. 
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Dimock, Gene Egan, jr., Jack Farrior, Charles Kraus, Nick Petrucelli, 
E. H. Rudorf, George Vierra and H. Roscoe Wilson; O'Neill Meat 
Co., Fresno, Frank C. Haight, Roy Giovannoni, George D. Helvey, 
Lloyd Henderson, Boone Killgore, Al Papulias and Ted Papulias; 
Sierra Meat Co., Fresno, John Martin, Gilbert Metzler and Paul 
Mullen; Swift & Company, Fresno, George H. Kikes; Wilson & Co., 
Inc., Los Angeles, Wilbur H. Hall (Fresno) and E. W. Stein (Visa- 
lia); American Meat Institute, San Francisco, Carroll M. Cannoles 
and E. W. Stephens; Kerman Tallow Works, Kerman, Olin D. Schmitt 
and H. F. Wardlaw; Selma Dressed Beef Co., Selma, Harry H. 
Smith and Marty Richtel; Butchers’ Union, Local 126, Fresno, Gene 
Brown, John Ferris and Milton Rogers, and Central California 
Employers’ Council, Fresno, Lester H. Bergeson. 


71 

























































*see them at 
Na ey fahide 


Sheraton-Palace Hotel February 18-21 


* NEW... 
SPECO C-D 
BEAR-RING 


This new retaining bearing 
promotes cleaner cuts be- 
cause it holds plate and knife 
in perfect alignment at all 
times. Reduces product tem- 
perature rise because of the 
friction free center bearing 
that dissipates all heat to 
the bowl instead of trans- 
ferring it to the meat. 








INSURES LONGER PLATE AND KNIFE LIFE 


The friction free character of the bearing increases the life of the feed 
screw stud and decreases power consumption, Cylinder bowl and feed 
screw life is increased because the feed screw is held in the center 
of the cylinder and is not allowed to rub on cylinder ribs. Special stud 
furnished with each ring. 


*« C-D No. 7 Grinder Knife 
This clean and cool cutting knife 
does an exceptionally fine job on 
pork products. A shear cutting 
edge is obtained by the angle set 
of the 4%” long blades. Only 
for 854” diameter plates. 


*«C-D X-L Grinder Knife 
Features self-sharpening blades 
that bring per pound grinding 
costs to rock bottom. Blades stay 
— sharp ~ neg” se the 
= 3/16” cutting e. 2- and 4-arm = a 
C-D No. 7 Grinder Knife styles available. "uly for 85%” C-D X-L Grinder Knife 
diameter blades. 





* SPECO'S Special Purpose Knives and Plates 








THE SPECIALTY MANUFACTURERS 


We. 3946 Willow Road, Schiller Park, Illinois 
Phone: Gladstone 5-7240 (Chicago) 
Specialists in Meat Grinding — 


Equipment since 1925 









West Coast Representatives 
Meat Packers Equipment Co. 
MEPACO 























March, 1955. For ten years prior tg 
that time, he had been chief of the 
USDA Packers and Stock Yards 
Branch in Washington, D. C. Flynn, 
who serves also as general manager, 
has been with the Chicago Stock 
Yards for the past 20 years, starting 
as assistant general superintendent. 


Epwarb APPELL has joined the staff 
of Eastern Brokerage Co., Philadel- 
phia. He formerly was assoc‘ated 
with Marhoefer Packing Co., Ine, 
Stark, Wetzel & Co., Inc., Valleydale 
Packers, Inc., and Jacob E. Decker 
& Sons. : 


Epwarp Foss WIxson, retired chair 
man and a director of Wilson & Co. 
Inc., Chicago, 
will be given a 
Presidential ap- 
pointment as as 
sistant secretary 
in the U. S. De 
partment of 
Health, Educa 
tion and Welfare, 
Wilson, long ac 
Z tive in civic and 

E. W. WILSON _— Philanthropic af 

fairs, has devot- 
ed himself to these activities since he 
resigned last year as chairman of the 
firm founded by his father, THomas 
E. Wixson. He is president of the 
American Cancer Society, a member 
of the Chicago council of Boy Scouts, 
on the board of managers of Presby- 
terian-St. Luke’s Hospital and_ the 
YMCA, an active supporter of 4-H 
Club work, a member of the Execu- 
tives Club in Chicago and a trustee 
of the Chicago Sunday Evening Club. 





Cart H. Pieper, president of Os- 
wald & Hess Co., Pittsburgh, has 
been elected to the advisory board 
of Divine Providence Hospital in that 
city. A veteran of 27 years in the 
meat packing industry, Pieper has 
been president of Oswald & Hess since 
returning from World War II service 
as a captain in the Quartermaster 
Corps. He is regional vice president 
of the National Independent Meat 
Packers Association and vice presi- 
dent of the Pennsylvania Meat Pack- 
ers Association. 


Greorce H. Jenkins, formerly of 
Swift & Company, has joined E. G. 
James Co., Chicago, the brokerage 
firm announced. He will assist in han- 
dling the sales of animal and poul- 
try feed, such as meat seraps, digester 
tankage, bone meal and liver meal. 


Joun P. Writs, professor of 
animal husbandry at the New York 
State College of Agriculture, Ithaca, 
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has retired after 31 years of service. 
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ior to | Major Leagues Lose to Kids 
a in New Samuels Program 
‘lym The major baseball leagues lost a 
ager potential star, and the kids in Dallas, 
Stock Tex., were the winners when VINCE 
artin GrNovVESE chose to sign a contract 
ont S with SAM RosENTHAL, president of 
‘ Samuels & Co., Dallas meat processor. 
€ staff Genovese returned to the United 
iladel. States a few months ago after service 
cated in the Air Force in which he drew 
Inc, much attention from a number of 
Sr: major league teams. Playing in com- 
ecker 
chair. 
& Co, 
cago, 
ven @ 
| ape 
as as 
retary 
S. De q : 
it of : 
Educa- 
lfae THE Best INSULATION is cork 
ng ac 
c ane THE Best INSTALLATION is UNITED 
— TIME TESTED—Inspection of United Cork installations after 10 to 20 years 
ge das service has shown the insulation to be as good as new—no deterioration— 
tomas | P.R. DIRECTOR bats 1.000 with youngsters. einiisiisaca en _camanenbontee 
of the JOB-PROVEN—Many of United’s orders in the last forty years are repeat 
rember pany — peed gw — serv- orders from a wide range of satisfied cork users because of its JOB- 
Scouts, ing in the armed forces, he ran up a ROVEN - 
= 378 batting average along with an . hte ‘ 
id wf equally high record in the field. When LONG-LIFE—LOW COST—United’s BB Corkboard is durable and retains its 
of 4H a team was picked to tour Europe and insulating properties—it costs you less in the long run. 
Execu- England, Genovese was among those PATENTED DESIGN—United BB (block-baked) Corkboard is specifically de- 
selected, and he was made playing ‘ P y 
trustee manager oh ae eke signed for low temperature installations. It’s all cork without added fillers 
g Club. Os, Conavelaite wnat’ sis: Maw Yook or binders. The straight edged slabs of corkboard fit accurately, bond 
of ‘Os- last August, five major league teams readily, and are easy to install. 
th, has | met him, offering bonuses and _con- UNITED'S COMPLETE INSTALLATION SERVICE —Our skilled erection crews, located 
| board a Mapai: ong aed aL at each of our branch offices can handle your complete installations. Avoid 
™ ~ og <v val rege ie = ee delays and improper applications of insulation by using United’s experienced 
= ogee sang Ee design and installation service.—Use the coupon below for additional 
yer has where they lived, he met Rosenthal, duct Gil ; 2 ivsnethenicd a 
<s ae who for some time had been consid- product information and installation data. 
service ering some contribution he could Corkboard Pipe Covering Tank Lagging 
master make toward combatting juvenile de- 
resident lingency. Genovese wanted to stay in Sy, (a ke 
t Meat Texas, preferred home life to the EF 1 etl, et 
2 presi tigors of big league baseball travel, Pe ae 
tHe | Sit be loved Kids a aks UNITED CORK COMPANIES 
rrangements were made whic 
we will give both their wish. Genovese UNITED s B 5 Conteal -Ave., Ketery: tae amor 
1 ° . ° 
re ee Dele ene tA” | uniTeD CORK COMPANIES, 8 Central Ave., Keorny, Nt 
‘okerage with the company title of public ‘lie! : Please send United Cork Catalog. | am interested in 
in han- ions director. Manufacturers and erectors 
id poul- More than 7,500 Dallas youngsters _ of cork insulation 
digester were represented by a group which for almost a half century i 
neal. met with Genovese and made plans — 
assor of to utilize his services. It is estimated ADDRESS 
w York that he will reach from 10,000 to city ZONE STATE 
Ithaca, 15,000 boys through various organi- 
service. vations in that Texas city. Engineering and installation offices, or approved distributors, in key cities—coast to coast. 
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BRAND corneo BEE; 


PAPA DAVID’S Delicatessen Brand 


The peak of perfection in Corned Beef; using only 
the choicest briskets and processing them with a 
delightfully pleasing cure that can be appreciated 
by the most critical gourmets. A well flavored 
Corned Beef that is a true Delicatessen product for 
hotel, restaurant and institutional use. 


SENATE BRAND Corned Beef 


vFor the palate and taste of those desiring a mildly flavored 
“Corned Beef that can give naught but eating enjoyment. Prepared 
from the finest of meats with the hotel and restaurant in mind, 


, EXCLUSIVE DISTRIBUTORSHIPS AVAILABLE 


<< ey. 
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CHICAGO CORNED BEEF 





Oo RK ed 4531-49 McDOWELL AVE., CHICAGO 9, ILLINOIS 
es Phone CLiffside 4-7667 














CERTIFIED FOOD COLORS 








We Invite You TO CONSULT OUR SPECIALISTS ON 
ANY FOOD COLORING PROBLEMS 


ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


FIRST PRODUCERS OF CERTIFIED COLORS 


HH. MOHRSGTARERE & COMPARNY Enc. 


ESTABLISHED 1851 
89 PARK PLACE. NEW YORK 7: 11-13 E. ILLINOIS ST.. CHICAGO 11 * 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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SPACIOUS COOLER has refrigeration units located above rails. Inset shows throw-out switches which simplify carcass choice. 


Coolers Spearhead Expansion Plans 


the refrigeration facilities of its 

plant in Cincinnati, the firm of 
Gus Juengling & Son, Inc., has 
achieved a setup which will enable it 
to move in either of two ways in the 
development of the business, Presi- 
dent Gus Juengling, jr., says that the 
addition, which more than doubles 
floor area, can be employed for ex- 
pansion of dressing operations, or it 
can be used to enter the field of fro- 
zen red meats. 

If dressing operations are expanded 
-and sufficient land is already avail- 
able for this purpose—the new build- 
ing will fit into the master plan and 
the new 300-head sales cooler will ac- 
commodate the increased volume of 
carcasses. Management believes it is 
better to have extra cooler capacity 
than to increase slaughter with inade- 
quate cooler space; in the latter case, 
the meat must often be chilled and 
sold under pressure. 

The second alternative _is to enter 
the new field of beef merchandising. 
While the firm does its main business 
in carcasses and primal cuts, it now 
has a boning room that can be en- 
larged and, with its new freezer fa- 


[: completing a major addition to 


cilities, it can merchandise frozen red 
meats. How rapidly this development 
will take place, time alone can tell, 
says Frank Herweh, vice president. 

In the construction of the main sales 
cooler, emphasis was placed on refrig- 
eration, pleasing appearance and easy 
handling, states Gus Juengling, III, 
vice president and secretary. The 
room is refrigerated with 12 Geb- 
hardt ceiling units which give the 
cooler virtually twice the capacity 
now required. The units are equipped 
with back pressure regulators. 

The extra capacity and the regula- 
tors permit the plant to maintain a 
high back pressure and a low tem- 
perature split between refrigerating 
medium and the product. Conse- 
quently, the firm is able to keep its 
beef firm with minimum shrinkage. 
Product can be held in the beef cooler 
for as long as a week with shrinkage 
of only 2 per cent, reports the vice 
president and secretary. 

The presence of extra capacity also 
pune the firm to defrost the over- 

ead units by operating them in al- 
ternating banks of six after business 
hours when the heat load is low. 
There is no need to defrost the coils 
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by mechanical means and, at the 
same time, the slow defrosting of the 
idle bank tends to maintain humidity 
at the proper level. A means for ad- 
justing humidity is provided. 

The ceiling units are located well 
above the rails and are topped by a 
2-ft. space. The rising warm air from 
the cooler mixes in this plenum with 
the cold air from the refrigeration 
units. This lessens the temperature 
split and holds down the shrink. 

The walls in the sales cooler are 
white tile to rail height. White. tile 
was selected as it enhances the ap- 
pearance of the cooler and its reflec- 
tive surface aids in showing the car- 
casses to good advantage. Lights are 
incandescent in moistureproof fixtures 
and are placed above rail height to 
obtain diffused illumination that 
shows the finish on the cattle to best 
advantage. It minimizes concentration 
of light, which gives the product an 
excessively fat appearance, as well as 
shadows, which under-emphasize the 
finish and give the meat a gray tone. 

The overhead track system includes 
a throw-out rail located between two 
holding rails. There are switches at 
three points in the rail that allow 
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Greetings Zo! 






WESTERN 
STATES MEAT PACKERS ASSN. 


U.S. INSPECTION ESTABLISHMENT NO. 366 


H. MOFFAT CO. 


SINCE 1864 


Beef at its Beast! 


PACKERS—LIVESTOCK GROWERS — DEALERS we 


GENERAL OFFICES & PLANT: 1490 Fairfax Ave., San Francisco 8 






Phone: ATwater 2-0700 SCH 


























Nevada Office: First National Bank Bldg., Reno.—Phone: Fairview 3-6862 _— 
HIG 
Accu. 
SUCTIO 
The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener ‘4 
or frank made in artificial casing. New patented mechanical fea- = 
No product lost, cut or scarred, and no sorting or Hen Seger by a nennted 
repeeling necessary. The efficiency and mechanical a ee ee ct 
simplicity of the Tee Cee Peeler is highly praised by sass h 
all users. FOR FULL t] 
INFORMATION 
COMPACT—Shipping size is 14” x 14” x 19”. Operating ania P 
space required is 14” x 42” to 49”, d 
k 
MAINTENANCE—The Tee Cee Peeler is built of stainless fi 
steel and anodized aluminum. There is nothing to get out THE EE EE MANUFACTURING CO. 
of order or adjustment and daily clean up with hot water —. 
is all that is necessary. 7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 


CANADIAN REPRESENTATIVE: MR. WALTER PRESSWOOD, 30 MAYBANK ST., TORONTO 
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NEW DOCK features high and low rail 
for rapid loading of will call orders. 


easy transfer of the selected carcass 
to the throw-out rail, thus holding 
carcass movement to a minimum. 
Equally important, it does not tie up 
the customer as his order is being 
assembled. 

The rail system leads from the 
sales cooler to the new boning room 
and from there to a special loading 
platform at the rear of the plant. This 
platform was built especially to ac- 





Sia: 





MASTER SCALE is used to check in large 
bulk purchases shipped in truck load lots. 


approximately 10,000 Ibs. per day, is 
a separate structure of marine ply- 
wood housed within the sharp freezer. 
The blast freezer and the sharp freez- 
er are both refrigerated by a Vilter 
water-defrost, finned-coil unit. From 
the plywood the firm has also con- 
structed a “lock” through which loads 
of boxed products move in and out 
of the freezer area. This minimizes 
the refrigeration loss that takes place 


SCHEMATIC DRAWING of refrigeration system shows integrated flow of refrigerant 





SIMPLE TWO-piece laundry system provides 
fast, economical shroud washing and drying. 


formed, the unit operates on thermo- 
stat to hold the temperature within 
a desired range. The booster compres- 
sor for the freezer area operates only 
as refrigeration is required during 
blast freezing operations. 

In its expansion program the firm 
also has revamped its hot carcass chill 
cooler. A 21-ton Vilter dry-coil unit 
with a two-speed fan for either chill- 
ing or holding was installed here. The 


between four compressors in engine room. 








sucTiON FROM FREEZER P te. 























































































PLanr 
seen ENO nt ‘heal { Ort TRAP 4 CYLINDER VILTER VNC 
} 
if 
HIGH TEMP. ! » 
ACCUMULATOR — [ 
> 
Ore TRAP 
Le ZcreinaqerR VILTER VIEAC 
=) <— 
> > 
INTER COOLER " = t 
CONDENSER O60 veericac G$< 55° 
“ lk COMPRESSOR 
On. TRAP 2 CvL.VAIC BOOSTER t 
Ll 























SD eeriaiaand 














> 


LOW TEMPERATURE 
ACCUMULATOR 














C.P.WOOD & COMPANY 

















commodate will-call customers. It has 
high and low rails to permit loading 
the quartered beef. This platform 
permits the firm to handle special or- 
ders without disrupting the normal 
loading operations which are _per- 
formed at the other end of the plant. 

The blast freezer and sharp freezer 
are located near the boning room. 
The blast freezer, which can handle 


during product movement. The blast 
freezer, which is held at —25° F., is 
sectionalized. The plywood doors are 
removed from their holding arms 
when product is moved. Any cold air 
that escapes from the blast freezer 
through doors or open transoms enters 
the —5° F. holding freezer which has 
a capacity of 250,000 lbs. During times 
when no blast freezing is being per- 
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speed of the fan is controlled by a 
room thermostat. Internal tempera- 
ture is kept high in the coils of this 
unit with a back pressure regulator 
being employed to maintain a nar- 
row split and fairly high relative hu- 
midity. The cooler can hold approxi- 
mately 125 head. Once again, ample 
refrigeration capacity and the low 
temperature split hold the shrinkage 
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Check these advantages of 


Kartudg 
“TWIST-LINK” LINKERS 


y NO STRINGS TO BOTHER WITH 


y LINKS ARE UNIFORM IN LENGTH 
— AIDS IN WEIGHT MAKING 


HELPS MEET HIGH PRODUCTION 
QUOTAS WITH GREATER EFFICIENCY 









HIGH OUTPUT 
DRUM LINKER 


NEW VERSATILE 
PAN LINKER 


For full information 
see your Kartridg-Pak 
Representative 





Kartridg-Pake SAUSAGE STRIPPER 


strips links completely. 
No rehandling. 















IN MEAT PACKING 


REFRIGERATION 
tt Playa to Kieow 


COOL IT 


with one or more of 
Howe’s complete line of 
modern space-saving auto- 
matic ammonia compres- 
sors. Sizes—2 to 150-ton 
capacity. Built for maxi- 
mum service with mini- 
mum cost. 


FREEZE IT 


with Howe Booster Com- 
pressors. Food freezing 
techniques to meet today’s 
rigid requirements. Can be 
engineered and built to 
your local plant conditions 
with equipment manufac- 
tured by Howe. 








HOLD IT 


A complete line of high 
efficiency unit coolers, 
polar circle coils, fin type 
coils—designed to handle 
any size of storage cooler 
or storage freezer. For 
preserving fresh and fro- 
zen foods. 


Write for literature 


CONTRACTOR-DISTRIBUTORS © Several exclusive 
territories still open © Your inquiry invited 





Since 1912, manu- 
facturers of ammo- 
nia compressors, 
condensers, coolers, 
= ole. ae 
freezing units, 

conditioning (cool- 
ing) equipment. 


2823 MONTROSE AVE. « CHICAGO 12, ILLINOIS 
Di in Principal Cities. Cable Address HIMCO Chicago 


is ROA 2 


ICE MACHINE CO. 
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6US JUENGLING, jr., checks gauge readings on 





ee 


compressors which are mounted on 


concrete footings to minimize vibration. Compressors are in basement of new addition. 


down to a low level of 1.6 per cent. 

The former sales cooler is used now 
as the holding and breakup room. As 
the main sales cooler is thinned out, 
the meat is moved into the holding 
cooler and fresh: carcasses are moved 
in from the hot box. The procedure 
gives the plant visual inventory con- 
trol on its carcass meat and permits 
the disposal of slow-moving carcasses 
as primal cuts. The former boning 
room is now the primal cut holding 
cooler and has been equipped with 
holding racks. 

All the overhead railing in the new 
section is steel. As no brine is used, 
the corrosion problem is minimized. 
None of the weight of the new rails 
is carried by the walls. 

The new addition includes a,base- 
meng, housja@ primary refrigégation 
equipment'-congisting of two fout-cy- 
linder Vilter VMC ammonia compres- 
rs, each operated by a 30-hp. motor 

to the automatic machine, and 
one two-cylinder VMC compressor 
powered by a 10-hp. motor that han- 
dles the blast and freezer storage. The 
refrigeration equipment has _ both 
manual and automatic controls, 

Discharge from the booster is re- 
ceived by the ammonia intercooler 
where the heat is removed before the 
gas goes to the second stage four- 
cylinder units. The large second stage 
machines operate all other cooler 
units‘in the plant. All compressor 
units are mounted on their own con- 
crete footings to minimize vibration 
and to place them at a convenient 
level for servicing. 

Discharge from the second stage 
compressors is received by two hori- 


zontal shell and tube condensers, bat- 
tery mounted above a large liquid re- 
ceiver. A large, natural-draft cooling 
tower supplies the water. 

Both low and second stage com- 
pressors are protected against pos- 
sible slugging by accumulators 
equipped with liquid boil-off coils. 

An old vertical compressor has 
been connected so that it may be 
used as a standby for either the sec- 
ond stage or the booster. It is 
equipped with a low pressure switch 
which brings it into use automatically 
with a rise in the suction pressure. 

The second stage compressors op- 
erate only when thermostats in any 
of the coolers call for refrigeration, 
or if the booster compressor is run- 
ning. Consequently, during cooler 
weather and especially over week- 
ends, there are periods when no com- 
pressors are running. *™ 

The V-type compressors are 
equipped ‘ith all of the latest safe- 
guards, such. as oil failure switches, 
automatic oil return from individual 
traps, high and low pressure cut-outs 
and crank case heaters. 

All cooling units in the plant are 
started by controls having selector 
switches which give a choice of either 
automatic or manual operation. By 
means of a master switch on the en- 
gine room control board, all solenoids 
in the plant may be opened or closed. 
Selector switches for operating the 
compressors either by cooler room 
thermostat or manually are included. 

The two VMC compressors are 
used ‘alternately with hand selector 
switches,,providing day-on-day-off op- 
crationstigetn emergency, the old com- 
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pressor can carry the plant load. The 
plant currently has a refrigeration ca- 
pacity of 135 tons which gives it a 
comfortable margin for future expan- 
sion either in volume of fresh meat 
handled or frozen meat processing. 

All units of the refrigeration system 
are properly identified and the pip- 
ing is marked with arrows indicating 
flow. The plant operates the equip- 
ment under a servicing arrangement 
and this marking facilitates any work 
that might be required. 

Insulation consists of 4-in. sheet 
cork in the walls and ceilings of the 
sales cooler and boning room and 4- 
in. foamglass for the floors. The same 
materials are used in 8-in. thickness 
for the freezer section. 

The firm has also installed laundry 
facilities in the new basement; these 
consist of a washer and spin dryer. 





GUS JUENGLING, Ill, vice president, and 
Gus Juengling, jr., head management team. 


Shrouds and employes’ work clothing 
are washed at the plant, but cooler 
coats required for sales personnel are 
rented from a‘linen service. Manage- 
ment reports that the equipment de- 
finitely pays for itself. Previously, the 
firm had to pay 10c per shroud for 
laundering. About 250 shrouds are 
used per day. 

Next to its special loading dock, 
the firm has installed a 40,000-Ib. ca- 
pacity Howe truck scale for weighing 
bulk commodities such as rock salt. 

Overhead rails and packinghouse 
equipment were supplied by Cincin- 
nati Butchers’ Supply Co.; Jamison 
Cold Storage Door Co. furnished the 
freezer and cooler doors; the insula- 
tion was installed by Mundet Cork 
Co. and the refrigeration system was 
engineered and installed by C. P. 
Wood & Co. of Cincinnati, distribu- 
tors for Vilter Mfg. Co. 
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DIANA DICING MACHINE 


REDUCES 
PRODUCTION COSTS 


of STEW MEATS 
BACK FAT CUTTING 

HEAD CHEESE CUTTING 
& OTHER SPECIALTIES 
Guts FATS—RAW AND 
BOILED BEEF — LAMB — 
VEAL AND OTHER FOODS 
In Uniform Cubes from 3/16” to 
1%”. Also cuts plates 142” sq. from 
1/16” up, and strips up to 5” in 
length. Capacity up to 1800 Ibs. per 


hour. 


MANY PROMINENT PACKERS AND 


CANNERS ARE SATISFIED USERS OF DIANA DICING MACHINES. 


MATADOR MEAT and SUET 


GRINDER 


AMAZING ENGINEERING ACHIEVEMENT. 


HAS EXCLUSIVE OPERATING AND SAFETY FEA- 
TURES. 


LARGE PITCH FEEDER FOR CONTINUOUS RAPID 
GRIND. 


NO HEATING OF PRODUCT—NO BACKING UP. 
LARGEST CAPACITY HOPPER EVER DESIGNED. 
COARSE AND FINE IN ONE OPERATION. 


DRY SHRED GRIND FOR FINE SAUSAGE & HAM- 
BURGER. 


ENCLOSED MOTOR HOUSED IN BASE. 























FOR INFORMATION 
ON OUR MIXER, 
STUFFERS, SILENT 
CUTTERS AND 
DIPLICO3 OR5 ARM 
KNIFE, WITH DE- 
TACHABLE BLADES 
OF DURABLE STAIN- 
LESS STEEL—SELF 
SHARPENING, 





ALSO WRITE! 











126 LIBERTY STREET 


C.E. DIPPEL & COMPANY, INC. 


NEW YORK 6, N. Y. 





U. S. Government Inspection, Est. No. 365 


JAMES ALLAN & SONS 


Third Street and Evans Avenue 
San Francisco 24, California 





WHOLESALE BUTCHERS 














ALLANS 


BEEF HAM 
LAMB BACON 
PORK LARD 
VARIETY MEATS SAUSAGE 


ALLAN'S MEAT PRODUCTS CO. 
1400 Evans St. 
San Francisco 24, California 
Phone: Mission 7-5600 
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NOW USED 
IN OVER 4000 PLANTS 


Over 4000 plants have given up tedious 
hand cleaning work . . . or ineffective clean- 
ing. tools .. . for the Sellers Hydraulic Jet 
Cleaner. 

No other cleaning tool can match SELLERS 
performance. Meets food industry’s highest 
standards—in meat packing, results are ap- 
proved by M.I.B. 

Requires only a source of cold water and 
steam as low as 5 psi. No plant is too small. 

GET THE COMPLETE FACTS... 
send for Bulletin 424. 
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~ NEW EQUIPMENT and Supplies 





een 


Further information on equipment and supplies may be obtained by writing the manufacturer 


direct or writing The Provisioner, using key numbers and coupon below. 


CONTACT PLATE 
FREEZER (NE 374): A 
new double-contact plate 
freezer in which the freez- 
ing mechanism consists of 
vacuum cold plates, sup- 
porting framework, liquid 








and suction headers, flex- 
ible connections and hy- 
draulic lifting mechanism, 
mounted in an_ insulated 
cabinet, is available from 
Dole Refrigerating Co. A 
safety feature is said to 
prevent excessive pressure 
build-up in the hydraulic 
system in the event of ab- 
normal expansion of pack- 
ages during freezing. The 
mechanism alone is avail- 
able for multiple installa- 
tion. Doors are mounted 
front and back allowing a 
pass through. Hookup may 
be by gravity circulation, 
forced re-circulation, brine 
or direct expansion. 


FULL IMMERSION 
SHRINK TANK (NE 375); 
An automatic, full-immer- 
sion shrink tank manufac- 


tured by Amsco Packaging 





Machinery, Inc., is said to 


immerse completely pack- 
ages in hot water to give 
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a uniform shrinkage of the 
film. The product platform 
can be tilted at a pre-de- 
termined time of the operat- 
ing cycle to drop product 
into the hot water in front 
of a rotating paddle. The 
paddle pushes the product 
through the tank and out 
the discharge end. The 
standard speed setting of 
the machine gives packages 
a 1%-sec. immersion time. 
Temperature of the water 
is controlled thermostatic- 
ally. The tank occupies 3 
sq. ft. Equipment is of 
stainless steel construction. 
A hooded vent can be at- 
tached to an exhaust duct 
to draw off steam. 


FROZEN MEAT SLICER 
(NE 377): The Rietz Man- 
ufacturing Co., has availa- 





ble a unit which is said to 
dice 100-Ib. frozen, thawed 
or partially thawed blocks 
of meat and meat by-prod- 
ucts to an average 2 to 3 
in. size in about 15 sec. 
The machine occupies 
about 45 sq. ft. of floor 
space, including the drive. 
Construction permits easy 
cleaning of all parts includ- 
ing the welded blades and 
the anvils. 


CUTTER REPLACE- 
MENT KNIFE (NE 376): 
John E. Smith’s Sons Co. 
has developed a new style 


replacement knife for 10 
Buffalo cutter models. The 


new knives are said to cut, 


faster and cooler than the 
originals and stay sharp 
longer and last longer. They 
are made of stainless steel, 
are highly polished to mini- 
mize friction, and are said 





to reduce roll back of meat. 
Knives are available for the 
following models: 70-X, 70- 
B, 65-X, 65-B, 54-B, 49-B, 
44-B, 43-B, 38-B and 32-B. 


HEAVY DUTY TRANS- 
MISSION (NE 378): A new 
transmission, which features 
an electro-hydraulic clutch 
and high-efficiency torque 
converter in combination 
with a five-speed synchro- 
mesh transmission, has been 
introduced by International 
Harvester Co. on its heavy- 
duty trucks, Driver effort is 


Heat exchanger Torque converter 






Clutch 
, Sadie 


Drain 


reduced because there is no 
clutch pedal and positive 


contro] of gear selection is 
said to increase the safety 
factor. Automatic torque 
multiplication is achieved 
through the converter 
which doubles the torque 
transmitted to the wheels 
on starting. When more 
torque is required, for ac- 
celeration or upgrades, the 
converter is said to supply 
it automatically. The torque 
converters are built to 
match the engines to which 
they are coupled and use 
a variable displacement oil 
pump that transmits maxi- 
mum power at all speeds. 


LIGHTWEIGHT AUTO- 
MATIC COOLER DOOR 
(NE 379): Urethane foam 





insulation in a hull of gal- 
vanized steel, aluminum or 
stainless steel has been em- 
ployed by Clark Door Co. 
to make an automatic re- 
frigerator door. The foam 
is said to be durable and 
non-friable and adhere 
equally well to metal or 
wood. The lightness of the 
door is said to permit an 
automatic operating device 
to work through countless 
thousands of cycles at open- 
ing and closing speeds of 
up to 2 ft. per sec. 





Use this coupon in writing for further information on New 
Equipment. Address the National Provisioner, 15 W. Huron st., 
Chicago 10, Ill., giving key numbers only (2-9-57) 
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Heavy Duty 


HAMMER MILLS 









Grind High Grease Content Tankage, Meat 

Scrap, Cracklings And Bones More 

Uniformly, Faster, Cooler, At Lower Cost 

@ Handles either dry products or materials with high grease content 
with ease, speed and economy 

@ Reversible hammers provide 4 times more wear 

@ Easy grinding plate adjustment retains like-new operating efficiency 


@ Metal trap guards against damage by tramp iron, other foreign 
materials 


@ Instant access to interior for cleaning and maintenance 
@ Heavy duty construction—extra large shaft—oversize bearings 
@ Many other exclusive features. Proved in hundreds of plants. 








ASK WILLIAMS FIRST ABOUT... 
Complete ‘‘packaged” by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens e Pneumatic & mechanical conveyors 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


WILLIAMS » 


p CRUSHERS sell lteetee— SHREDDERS 4 
OLOEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 










See New Cutoff Linker at 
WSMPA Convention Booth 55 


New! Improved! 





“FAMCO" 


AUTOMATIC 
SAUSAGE LINKER 










Speed up your sausage production ... 


16,000 LINKS PER HOUR WITH "FAMCO"! 


The ‘‘FAMCO" automatic tf 
sausage per hour and every hour! we Bag be 


aad maintain. Me m built o"* 
able with a, Many caiting “fake Ww Write for cor “lions 


CAPACITY 3” to 7” tins: =" - ae S 
3 to 7-inch lengths, In- 3/2" length—18,000 links per hour 
crements of |,” 4 ” length—15,360 links per hour © 







any die. from 54” “to 5 ™ length—12,480 links per hour 
13%” in natural casings. 6 ” length—10,560 links per hour 





ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVENUE, PITTSBURGH 21, PENNSYLVANIA 











Pep-Up Sales 4 


and Boost i 
Your Profits 4 Tastier sausage, loaves aud specialties 
with result in livelier demand . . . anda 
. healthier all-around sales picture! 


CAINCO provides the answer to all 
your season problems by offering 


BOTH Soluble and Natural Spice 


SEASONINGS Seasonings. 


t CAINCO Soluble Seasonings are 
proven sales-getters and profit-maker 
+. « Bive sausage, 
Cainco Seasonings Satisfy! | Loaves and specialty 
i products a taste ap 
peal that pays big dividends . . . a 
sure absolute uniformity batch after 

batch! 


i 

7 CAINCO Natural Spice Seasonings 
I are perfectly blended to suit you 
i 














most discriminating requirements... 
give your products a high-quality ap 
peal that wing new customers and 
influences salé@repeats. Make the 
logical switch now to CAINCO! 


4 
CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 16, ILLINOIS 
SUperior 7-361! 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 

rtinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,771,366, METHOD OF PRE- 
PARING A MEAT PRODUCT, pat- 
ented November 20, 1956 by Hollum 
B. Shadid, Oklahoma City, Okla. 

The method is disclosed of prepar- 
ing a cohesive strip of ground meat 
product from lean beef and connec- 
tive tissues, the method including the 
steps of grinding lean beef and con- 
nective tissues, chilling the ground 
meat product until the ground con- 
nective tissues turn gelatinous, re- 


grinding the chilled meat product, 





compressing the meat product while 
providing the ground meat product 
with longitudinal serrations so as to 
interweave the fibers of the ground 
meat thereby forming a cohesive 
ground meat product. 


No. 2,770,548, MEAT-CURING 
SALT COMPOSITION, patented No- 
vember 13, 1956 by Lloyd A. Hall 
nad Walter S. Kalchbrenner, Chicago, 
Ill, assignors to The Griffith Labora- 
tories, Inc., Chicago, Ill., a corpora- 
tion of - Illinois. 

This curing salt consists of the 
flash-dried crystals of an aqueous 
solution having a pH not under 7.4 
and having solute consisting essen- 
tially of a major portion of sodium 
chloride, a minor portion of alkali 
metal nitrite, alkali metal nitrate, or 
mixtures thereof, and a small quan- 
tity of anti-caking material compris- 
ing a hygroscopic agent, a small quan- 
tity of alkaline alkali metal ortho- 
phosphate, and a small quantity of 






alkali metal citrate. 
claims. 


There are 14 


No. 2,770,549, MEAT-CURING 
SALT COMPOSITION, patented No- 
vember 13, 1956 by Lloyd A. Hall, 
Chicago, Ill., assignor to The Griffith 
Laboratories, Inc., Chicago, Ill., a 
corporation of Illinois. 

In this application, the curing salt 
consists of the flash-dried crystals of 
an aqueous solution having a pH 
not under 7.4 and having solute con- 
sisting essentially of a major portion 
of sodium chloride, a minor portion 
of alkali metal nitrite, alkali metal 
nitrate, and mixtures thereof, and a 
small quantity of anti-caking mate: 
rial composing a hygroscopic agent 
and at least 0.5% by weight of alkali 
metal tartrate calculated as sodium 
tartrate dihydrate. There are 10 
claims. 


No. 2,772,173, SYNTHETIC WAX 
MATERIALS AND METHOD OF 
PREPARING THE SAME, patented 
November 27, 1956 by Elias Fischer, 
Chicago, IIl., assignor to Armour and 
Company, Chicago, Ill., a corporation 
of Illinois. 

A composition capable of provid- 
ing hard, non-smearing films is dis- 
closed consisting essentially of an 
emulsion of ‘water, an emulsifying 
agent and salts of a teritary diethanol 
amine having an alkyl group con- 
taining from 12 to 22 carbon atoms 
and fatty acid material of which a 
major portion represents saturated 
fatty acid selected from fatty acids 
and monohydroxy fatty acids and 
having from 14 to 22 carbon atoms. 


No. 2,770,550, MEAT-CURING 
SALT COMPOSITION, patented No- 
vember 13, 1956 by Lloyd A. Hall 
and Carroll L. Griffith, Chicago, IIl., 
assignors to The Griffith Laboratories, 
Inc., Chicago, Ill., a corporation of 
Illinois. 

The patent covers a salt consisting 
of the flash-dried crystals of an aque- 
ous solution having a pH not under 
7.4 and having solute consisting es- 
sentially of a major portion of sodium 
chloride, a minor portion of alkali 
metal nitrite, alkali metal nitrate, or 
mixtures thereof, and a small quan- 
tity of anti-caking material compris- 
ing a hygroscopic agent and alkaline 
alkali metal orthophosphate in amount 
in at least 2% of the composition, 
calculated as Na;PO,H.O. There are 
14 claims. 


No. 2,770,551, MEAT-CURING 
SALT COMPOSITION, patented No- 
vember 13, 1956 by Lloyd A. Hall 
and Walter S. Kalchbrenner, Chicago, 
Ill., assignors to The Griffith Labora- 
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tories, Inc., Chicago, Ill., a corpora- 
tion of Illinois. 

A curing salt is disclosed consist- 
ing of the flash-dried crystals of an 
aqueous solution having a pH not 
under 7.4 and having solute consist- 
ing essentially of a major portion of 
sodium chloride, a minor portion of 
alkali metal nitrite, alkali metal ni- 
trate, or mixtures thereof, and a small 
quantity of anti-caking material com- 
prising a hygroscopic agent and at 
least 0.5% by weight of alkali metal 
citrate calculated as sodium citrate 
dihydrate. There are 10 claims. 


No. 2,767,642, SAUSAGE LOAF 
MOLD, patented Octobe 23, 1956 
by Frank Turchan, Dearborn, Mich. 





The 


invention 
mold in which a loaf of sausage is 
baked and then ejected therefrom. 


contemplates a 


No. 2,773,082, TREATMENT OF 
RAW MATERIALS CONTAINING 
FATTY MATERIALS, patented De- 
cember 4, 1956 by Israel Harris 
Chayen, London, England, assignor 
to British Glues and Chemicals 
Limited, Garden City, England, a 
British company. 

There are fourteen claims to the 
process of recovering fatty material 
from fatty-material-containing raw 
material, a substantial portion of the 
residue of which after removal of the 
fatty material therefrom is at least 
colloidally soluble in water so as to 
produce a difficultly separable mix- 
ture when pieces of the raw material 
are subjected to intense impacts in 
the presence of water. 


No. 2,773,772, METHOD OF IM- 
PARTING A BUTTER-LIKE FLA- 
VORING TO FAT - CONTAINING 
FOOD PRODUCTS AND THE RE- 
SULTING PRODUCT, patented De- 
cember 11, 1956 by Dwight R. 
Merker, Chicago, Ill., assignor to 
Swift & Company, Chicago, IIl., a 
Corporation of Illinois. 

A method of stabilizing the butter- 
like flavor of fat-containing food 
products having incorporated therein 
a small amount of diacetyl is dis- 
closed and comprises adding thereto 
a small amount of butyl alcohol. 
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Pinpointed Promotion 
Saturates Market Best 


The American consumer market 
today is made up of dozens, possibly 
hundreds, of in- 
dividual markets, 
each of which re- 
quires a different 
approach, sepa- 
rate appraisal and 
individual _ treat- 
ment, declared 
George Anderson, 
partner of Dud- 
ley - Anderson- 
Yutzy, New York 
public relations 
firm, at a recent meeting of the 
Young Lithographers Assn, 

By pinpointing a particular selling 
message to each individual audience, 
you thereby achieve mass saturation 
in a much more effective way than 
with one overall message, he said. 

“You can’t just blithely go out and 
influence the attitudes and opinions of 
160 million consumers as a_ unit,” 
Anderson continued. “You don’t at- 
tempt to change the atmosphere of 
the great American mass market in 
one fell swoop. There is no single 
appeal that will precondition all 
consumers so that they will act and 
buy the product at the point of sale. 
There is no sales formula that can 
be mixed and sprayed over the coun- 
try from coast to coast that will have 
an identical effect upon all people 
everywhere.” 

Anderson challenged the trend of 
the past decade to label many con- 
sumer purchases at retail as “impulse 
purchases.” “If some of the so-called 
impulse purchase statistics were true,” 
he said, “a manufacturer wouldn’t 
need any selling tools. He could just 
sit on his hands and hope that this 
impulse consumer would buy more of 
* his product than his competitors’ ” 

The need for tailoring the message 
specifically to the audience in ques- 
tion was emphasized by Anderson. 
“The message must be flavored with 
their way of life, and the recipe 
flavored to their taste preference.” 
Working women, parents, teenagers, 
senior citizens, national groups, all 
respond differently and need a dif- 
ferent motivating appeal. 

He cited a current program based 
on selling ground beef as an example 
of the different approaches required. 
For suburbanites, the approach will 
be grilled hamburgers and outdoor 
cooking; for farm families. it will be 
meat loaf; for Italian families; a dif- 
ferent meatball recipe; for teenagers, 


G. ANDERSON 
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a snack bar special; and so on. 

“A message to the working woman 
who has more money than time, to 
parents of young children, to the 
senior citizen, to the wage earner, to 
the farm family and to all other 
‘markets of people’ will really put 
the motion in promotion.” Anderson 
concluded. 

Among Dudley-Anderson-Yutzy’s 
clients are the American Meat In- 
stitute and National Canners Assn. 


Gen. McKenzie Assumes Top 
Military Subsistence Post 


Major General Henry R. McKenzie 
has assumed his duties as executive 
director for subsistence. In the new 
post, he will direct operations of the 
new Military Subsistence Supply 
Agency, established under a Depart- 
ment of Defense single manager as- 
signment to provide the armed serv- 
ices with food supplies. 

The agency directs operations of 
ten market centers located throughout 
the United States, which have been 
redesignated as military subsistence 
market centers. The fiscal 1957 pro- 
curement program exceeds $700,000,- 
000, the NP was told. 

General McKenzie was one of the 
pioneers in central procurement of 
subsistence during World War II 
when he directed purchase of perish- 
able food supplies for the armed 
services as officer-in-charge, Quarter- 
master Market Center System, from 
1942 to 1945. 


Bridgford Earns $91,000 

Net earnings of $91,000, equal to 
40c per outstanding share, were re- 
alized by Bridgeford Packing Co., 
Anaheim, Calif., in the fiscal year 
ended last November 4, Hugh H. 
Bridgford, president, reported. The 
firm currently is engaged in an ex- 
pansion program. 





Index for 1956 


The alphabetical index cov- 
ering feature stories and other 
articles which appeared in The 
National Provisioner issues 
during 1956 will be published 
separately soon. The 12-page 
pamphlet, which will have the 
same page size as the Pro- 
visioner, will be available free 
upon request to the editorial 
department. 

Since only 500 copies of the 
index will be printed, the publi- 
cation suggests that requests for 
it be sent immediately. 











Judge Denies Recovery of 
Illegal Inspection Fees 


Judge Myron B. Cessaman of the 
Common Pleas Court in Columbus, 
Ohio, has ruled that David Davies, 
Inc., cannot recover $145,785 paid 
to the city for meat inspections be- 
tween 1947 and 1953. 

The inspections were made by the 
Columbus board of health under a 
regulation declared invalid in 1953, 
The city council later passed an or- 
dinance to replace the regulation un- 
der which the fees had been col- 
lected during the six-year period. 

In denying recovery of the funds, 
Judge Gessaman said the packing 
company had received benefits from 
the inspections. 

Constitutionality of the present 
city ordinance also was attacked by 
16 Columbus packing companies in 
suits filed last year in Common Pleas 
Court. Seeking refund of fees collected 
between April 1, 1954, and March 1, 
1956, the packers charged that the 
fees “have no relation to, and are 
grossly in excess of, the actual cost 
of the inspections.” 


Wool Growers Ask Transfer 
Of Authority Over Packers 


The National Wool Growers As- 
sociation, convening in Las Vegas, 
passed a resolution asking that reg- 
ulatory authority over meat packers 
be transferred from the U. S. De- 
partment of Agriculture to the Fed- 
eral Trade Commission. 

The group took no action on a 
resolution supporting the efforts of 
Armour and Company, Swift & Com- 
pany and The Cudahy Packing Co. 
to obtain modification of the 1920 
packer consent decree. Such a reso- 
lution was passed by the lamb com- 
mittee and the resolutions committee, 
but it was tabled for further study 
when it came up for adoption by 
the whole membership of the asso- 
ciation at a convention session. 


Recent Applications of 
Physics in Meat Research 

The principles of physics in the 
meat industry relating to injecto-cur- 
ing methods; smokehouse control; 
electrostatic smoekine; high-freauency 
heat; radiation sterilization; tempera- 
ture measurement with resistance 
“tabs” and auality measurements are 
summarized in an 12-page booklet. 

Compiled by D. M. Doty, the book- 
let. “Anvlications. of Phvsics in the 
Meat Indus'rv.”\ is ava‘lable from 
American Meat Institute Foundation 
at the University of Chicago. 
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ALL MEAT... output, exports, imports, stocks 
the 
ibus, — M 
vial : EAT EXPORTS, IMPORTS 
>? 
paid Meat Output at New Five-Month Low United States exports and imports 
; be- Z of meat pro i 
Meat production for the week ended February 2, down from the dia i ——e wane 
te many-month low of the week before, settled to a new low since last calla on a ried - di as 
er a September. Volume for the period, esitmated at 400,000,000 Ibs. was the U. S. De eer” Psa shes ” 
9 about 3,000,000 Ibs. smaller than that for the previous week and 3 = oe re eo eee 
53, Export bus‘ness in lard declined 
a per cent smaller than the 412,000,000 Ibs. produced in the same week to 47,272,155 Ibs. from 66532.418 
of 1956. Cattle slaughter fell by about 10,000 head for the week, ae aes stage 
1 un- : : : Ibs. for the month in 1955. Exports 
on while numbering about 7 per cent larger than a year earlier. It was of edible:tallow at 1.951.344: Me 
¢ largely the 14 per cent drop in current hog slaughter, which accounted ge aie ato : 
ee: for the reduced total meat output compared with last year. Estimated were up from 683,481 Ibs. shipped 
nds, - : “ npstine on . 8 suc Phi Aa AP in November 1955. Movement abroad 
king re atin = : of 68,491,365 Ibs. of inedible tallow 
from BEEF PORK in November showed a drop from 
k Ended Number Production (Exel. lard) : 
Wee! M's MN Ibe, Number Production oe mn a eng prions aie" 
esent "s . Ibs. n the import side, inshipments o 
d by ee? a —_— = ae He boyd canned beef in November at 5.739,- 
25 in Feb. 4, 1956 .... 204.2 1,378 178.2 762 Ibs. were below the 8,480,573 
LAMB AND TOTAL i ; ‘ 
Pleas mai pep Ron ese Ibs. imported during the month in 
ected Week Ended Number Production Number Production PROD. 1955. Imports of canned and cooked 
ch 1 M's Mil. Ibs. M's Mil. Ibs. Mil. ths. hams and shoulders amounting to 5,- 
4 Feb. 2, 1957. .... re 15.7 275 13.5 400 
t the Mic 26) IMT : 16.2 310 14.9 403 174.019 Ibs. were down sharply from 
ae mar 4 (ee Co ie 14.8 295 14.7 412 10.116.621 Ibs. in November 1955. 
cost 1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, The USDA report on exports and im- 
369,561. by ; 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, ports of meat products by items is as 
137,677. follows: 
ar AVERAGE WEIGHTS AND YIELD (LBS.) i n 
ov. ov. 
k Ended CATTLE HOGS Commodity 1956 1955 
Ss a Live Dressed Live Dressed EXPORTS (Domestic) Pounds Pounds 
Roof and veal— 
As. i ke 1000 BH 238 132 Fresh or fronen ee. 1.105.698 | 488.707 
“AD ae 7 pi eR 563 237 129 — or cured ...... 1,026,923 1,208,215 
egas, ‘oe ark— ¥ 
Fresh frozen (except 
reg- SHEEP AND LARD PROD. ami... ae: 
k CALVES LAMBS er . Hems and shovlers, 
CKers Week Ended Live Dressed Live Dressed cwt. Ibs. cneed op cooked 2... 2.297.078 1.908.591 
De- Feb. 2, Hr . 2 aed ba ote anya ae 155,301 258,709 
Jan. okie \ ther pork, pickled, 
Fed- Feb. * oa 114 101 50 14.7 48.0 salted or otherwise 
‘ CUE Siwacncodhuane van 2,728,755 2,622,873 
Estimated by the Provisioner Senseo, holegna & 
frorkfrters, 
on a fexcent canned) ..... 188,996 231,180 
ts of Other meats, except 
See 8,809.301 7,208,226 
Com- Cerred mants— 
ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF : e 
+ Co. MEAT AND LARD PRODUCTION BY WEEKS, DECEMBER, 1956 ee kena ee ee 
1920 Cattle Calves Hogs Sheep and Lambs vied" Hams and shoniders |) 109.807 17.018 
reso- Beet Veal Pork L&M Total per. Total Soe ake ck ee ee 
* Week Kill prod. Kill prod. Kill prod. Kill prod. meat ewt. prod. reducts, ennned! .... 49,907 414,354 
rds ended 000's mil. ib. 000's mil. lb. 000's mil. 1b. 000’s mil. Ib. mil. Ib, Ib. mil. Ib, Lawh and mutton (ex: 
ittee, Dec, 8..462 2483 174 20.1 1,496 199.6 293 18.9 481.9 142 650.7 cept canred) ....s+..0- 27,364 26,771 
d Dec 15.1428 2330 154 17.7 15375 1821 259 122 445.0 15.3 499 Lard, (inelndes rendered 
study Dee. 22..285 2096 150 173 1.:3°9 180.0 2297 107 4176 141 453 mark fat) ..ccecceeceee 47.272.15% 66,522,418 
n by Dec. 29.315 1741 95 10.9 1,078 140.7 228 10.7 3364 15:0 87:9 Tollew, edihie .. ee. 1251.844 | 038.481 
2 Tallc-w, inedible ....... 68,491,3 ,084,5) 
asso- : Ine*ihle animal oils, 
OOS pu cael « eke 155,804 288,410 
Z 4 Incditte onimal greases 
Uruguay Seeks to Expand The first substantial shipments of and fats, n.e.c. ....... 5,884,687 11,472,420 
Uruguayan chilled beef since 1953 IMPORTS— 
> 
Exports of Meat Products totaling around 800 tons, arrived in vot-nan'at eee eee 
A special Uruguayan meat mission _ the U. K. in early December. It was Sr: eee a 
1 the visited the United Kingdom last De- _ reported that other shipments total- ppiiow 4 yo pommte s.c0ests 
ea cember to discuss ways and means ing about 5,500 tons are contem- a or "chilled ‘ia caliaaa 
° or FOROT ccccccccscses ’ ” . , 
ntrol; for renewing the U. K. - Uruguay plated for the near future. Hams. shoni@ers, bacon "as sonens 
; H d oth i, aE \ ’ 
uency chilled beef trade, which averaged Cane phil erty ie re ee ee 
i MMORIIOTR Ans sven veues vs 174, 116, 
ypera- 30,000 tons per year during prewar. Meat Index Off Last Week ete aie 
tance At present, Uruguay meat pro- naex ast Wee PreRervEM oceans 880,785 1,086,001 
. e ° e its, Tresh, chilled, 
ts are duction is considerably below ca- Meats were among the consumer fTOMEN, N08. v2. +..2eee 801,050 ne 
ity, due to strikes and financial it: teh diseda : ; : Meats, canned, prep. or 
Jet. pacity, ue to strikes items which dec ined in price during ee nae s saeasid ; 405,414 294,937 
. * * - Lamb, mutton an ‘0a 
book- troubles in the packing industry. Be- the week of January 29, according MANE oa ciccs uke rues oe, 1NT 119 19.743 
n the fore the U. K. will import substan- to the Bureau of Labor Statistics. The ine ee aa oe 
from tial quantities of chilled beef, Uruguay _—_ wholesale price index on meats at ~—~ 
. must red it : to b om- 82.9 2 2 1Not cooked, boned or canned or made into 
Jation educe its prices to be com -‘9 compared with 84.0 the previous cameage, 
das ; e nelndes fresh pork sausage. 
petitive with product from Argentina. week and 71.3 for January 1956. Comalie® Shiai iotia ak Gemias wai, 
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While attending the 


WSMPA Convention 


You are Cordially Invited 
to Visit Our 
Hospitality Headquarters 
English & California Rooms 
Sheraton-Palace 


A. DEWIED CASING CO. 


2.0. BOX 562 - SACRAMENTO, CALIF. 


Phone GI 3-6297 
SEWING PLANT: Los gr eo 2786 E. 37th 
CLEANING PLANTS: 


é 
e 
Z 

4 


t 








MAIN OFFICE: 


Phone LOgan 5-4300 
eles — Sacramento — Melbourne 
AFFILIATE COMPANY: Boston 


GEO. S. HESS _ R. Q. (PETE) Lint 


INDIANAPOLIS HOG MARKET 


HESS-LINE CO. 


HOG ORDER BUYERS 
ON COMMISSION ONLY. 








Telephone Phone us for market informa- 


| 
Rie 
MELROSE | x. tom 
| 
| 


weighed straight from seller 
71-3085 


to you. 











USE THIS STRAIGHT COMMISSION BUYING 
FOR SATISFACTION—ECONOMY—RESULTS. 


HESS-LINE CO. 


INDIANAPOLIS, IND. 
THE HOME OF MEAT TYPE—TOP QUALITY—HIGH YIELDING HOGS. 











Alt 
‘ola, 


Ty) OD 


WAL of “Soda 
1s 4S.P 


saeuVAY SEES DIVISION 


40 Rector Street, New York 6. N.Y 
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et eo 
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in name... 
bic grade in fact! 
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selections and grades 
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the opportunity of working with yo 
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PROCESSED MEATS. . . SUPPLIES 





AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 198,- 
200,000 Ibs. on February 2. This 
amount was 36 per cent smaller than 
the 309,100,000 Ibs, last year. 

Stocks of lard and rendered pork 
fat totaled 65,200,000 Ibs., or 30 per 
cent below the 93,400,000 lbs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

Feb. 2 stocks as 


percentages of 
inventories on 


Jan. 12 Jan. 28 

HAMS: 1957 1956 
pened, O:P.-D.0..... ca saws 101 61 

Frozen for cure, S.P.-D.C.. 123 87 

RE TIRUE ou vis-a.cin0ws lacus 114 76 
PICNICS: 

eused, B.P DN. ... ccnsccs 91 55 

Frozen for cure, S:P*BD.C.. 86 : 

Metal pienies “occ cee csecs 88 65 
BELLIES: 

COS Se | eer ery 91 59 

Frozen for cure, D.S. ..... 175 44 

Cured, 8.P.-D.0. ......... 91 70 

Frozen for cure, S.P.-D.C. 100 52 
OTHER CURED MBATS: 

Cured and in cure ........ 83 96 

Frozen and in cure ....... 92 69 

MUAY. OUDGE: cicinctiics sc ocaces 87 82 
FAT BACKS: 

My Bhs waisnscicaceees 82 117 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total. 86 63 

EE. vicectaccnueeannehnaw 96 69 
RENDERED PORK FAT ... 117 96 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
January 31 totaled 26,940,185 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
27,567,045 Ibs., in storage on De- 
cember 31 and 37,475,896 Ibs on 
January 31, 1956. 

Lard stocks by classes appear be- 
low in lbs. as follows: 


Jan. 31, Dee. 31, Jan. 31, 
1957 1956 1956 

P.S. Lard (a).15,115,900 10,878,283 29,655,830 
P.S. Lard (b). 4,944,657 9,774,075 40,000 
Dry Rendered 

Lard (a) 1,349,000 866,443 5,313,066 
Dry Rendered 

Lard (b) R pence cs 4,008,176 sn we wene 
Other Lard ... 2,160,000 2,040,068 2,567,000 
TOTAL LARD.26,940,185 27,567,045 37,475,896 


(a) Made since Oct. 1, 1956. 
(b) Made previous to Oct. 1, 1956. 


Report Korea Asks For Bids 
On Lunch Meat, Pork Sausage 


Information received this week 
from Korea stated that the Korean 
government is asking for bids, to be 
opened February 16, for 3,500 tons of 
luncheon meat and 3,500 tons of 
pork sausage and gravy. The pur- 
chase will take up the balance pro- 
vided for under Purchase Authori- 
zation No. 24-05. 

It was added that the quantity 
actually may be large, based on the 
Koreans buying a “cheap product,” 
whereas military advisers would like 


Food Fats, Oils Carryover 
To Be Smaller, Says USDA 


The U. S. Department of Agricul- 
ture predicted carryover stocks of 
food fats and oils will decline to 640,- 
000,000 Ibs. by the end of the cur- 
rent marketing year September 30, 
from 760,000,000 Ibs. at the start, de- 
spite record production. 

Output was estimated at 10,955,- 
000,000 Ibs., up from last season’s 
record 10,817,000,000 Ibs. The de- 
partment predicted domestic use of 
food fats and oils will rise to 8,- 
380,000,000 Ibs. from 8,082,000,000 
Ibs. last marketing year. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on January 31, 1957, 
totaled 8,649,443 lbs. of pork com- 
pared with 9,141,049 Ibs. at the close 
of December and 12,980,160 lbs. a 
vear earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 2,069,970 Ibs., compared with 
2,536,553 Ibs. a month before and 
5,843,946 Ibs. a year earlier. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in Dec., 12 
months 1956-55, as reported by the 
U. S. Department of Agriculture 
(00’s omitted in month totals): 
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State , Latte Calves 5: Hogs Sheep 
fat at packing plants, factories and to buy more expensive products. This ie. eee ae ee 
warehouses, refrigerated and non- presumably includes pork sausage in Fila. . 30.0 30.0 12.6 12.4 65.0 77.0 0.2 0.1 
refrigerated, on December 31, 1956 casings. Whether or not casings are to Totals 8 S10 79-7 31-7 31:2 815.0 842.0 0.8 0.2 
totaled 111,637,000 Ibs., according to be specified on the purchase was not ; 1956 .1,110,000 458,600 8,221,000 3,700 

e . an.-Vec. 
the Bureau of the Census, indicated. 1955 .1,174,000 453,000 2,795,000 1,900 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hen oer: ‘ AN ee 55@ 60 
(1.e.1. prices) .c.l, pri oted to manu- eapet. "34 inch cut... 47@ 50 
Pork h 44 @47 = oe cit tales a sausage) Large prime, 24 in. .. 34@ 37 
Por! oon yarn sigh Cervelat, ch, hog bungs.. 92@ 94 Best Oasinta: Med. prime, 34 in. ... 24@ 27 
Lib. tol m 31 @41 TRAMRMOR. -5 cade tc veces is 46@ 49 "aeee + ag ° Small prime .......... 16@ 22 
MUR cece ‘cheek cae yA TS ae 74@ 78 eat. alee Middles, 1 per set, 
i. pkae. -..-...-<84 Holsteiner ..cseseserees toe te SOME: We ook as 1.15@1.35 Cap Off ..........+. 55@ 60 
Frankfurters, sheep B. C, Salami .....-..+. oe os Export, med., 35/38 °:.1,00@1.10 Sheep Casings (per hank) : 
casi: 1-lb, pk Pepperoni ...-++..+ssee. 1@ 74 Export, med., wide ot, Spr 5.50@6.00 
Pranks,” skiniees, 1. Wh: 4 Genoa style salami, ch... 98@1.00 38/46 mm, * ...1.25@1.45 S400 WES 2222.2 cca use 6.15@6.30 
Bologna gi cat enke Cooked salami ........-. +1 = Export, "wide, -40/44...1. 40@1.60 DEfS6 WR. as icccecises@s @5.1 
Bologna, ‘artinetal caa.136 @42 Side eske mapas "ue 7 Bxport, jumbo. 44/up..2.25@2.50 20/22 mm. «02.02.02... 4-10@4.40 
Smoked liver, art, eng aes@pss —-Mortadella -.0. 0.020200. 51@ 4 Domestic: wide cc.) 90110 16/8 mm, .2..020021ese@ad 
ang sausage, smoked. “2 a SPICES ~~ x af 
ew Eng. lunch spec.. MOR/OD oc ciadvaes 
BO IORL. vc ccn ncce sais 45 @48% No. 2 weas., 22 in./up ie if CURING MATERIALS 
—— and TE bees = en* (Basis, Chicago, original barrels, Middles— Cwt 
ORE cays een ses bags, bales) Sewing, 1%@2% in...1.40@1. i 
Pi Nitrit f soda, in 400-lb. 
ee ee eee. ee Whole Ground a in-Ts3q@2.10 bbls. x or’ £.0. ‘b. Cho, .$11.85 
Allspice, prime ..... t. Pure rfd., gran. nitrate o: 
SEEDS AND HERBS Resifted ..... +--+. 1.04 1.18 ne on a) ee omene 
(1.¢.1. prices) cue. powder ...... “i = Bungs. domestic ...... 21@ 25 ra _-. powdered nitrate 
a w scence ee OL SOMA .uccesecsccesece . 
Ground tavel. ceaaine. .. 79 Dried or salt ‘bindéers. Salt, paper sacked. f.0.b. 
Whole f piece: 
ole For sausage = Ginger, Jam., unbl..1.21 1.80 8-10 in. wide, flat.. 11@ 18 Chgo., gran. carlots, ton.. 29.40 
Caraway seed ... 26 31 Mace, fancy Banda. ames 4.10 10-12 in’ wide. flat.. 12@ 14 Rock salt, ton in 100-Ib, 
Cominos seed ... 31 36 West Indies ...... 3.90 12-15 in. wide. flat.. 18@ 20 bags, f.o.b. whse., Chgo... 27.40 
Mustard seed: - East Indies ...... Se 3.90 : . ‘ Sugar— 
Eo cule ocace 23 Mustard flour, fancy. .. 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y.... 6.10 
yellow Amer... 17 pS SRS 33 Extra narrow, 29 mm. Refined standard cane 
Oregano ..... ... 84 West india’: Nutmeg. 2.98 and down .......... 4.00@4.75 gran. basis (Chgo.) ...... 8.70 
Coriander Paprika, Spanish ... .. 88 Narrow, a Packers, curing sugar, 100- 
Moroceo, No, 1. 21 25 Pepper, cayenne ... .. 54 29@32 mm. ........ 4.10@4.75 Ib. bags, f.o.b. Reserve, ms 
Marjoram, Pepper: Medium, Eg. WOR DW ccccctccscecs. OS 
a 73 78 Red, No. 1 «ats 54 AMS oie cc's 2.50@3.00 Dextrose, (less 20c): 
Sage. Dalmatian White 48 52 Spec. medium, _  Cerelose, regular, cwt. ..... 7.75 
Cees de's 58 66 Black 41 43 35@38 mm, ........2.15@2.75 Ex-Warehouse, Chicago ...... 7:85 


87 











Congratulations to the | Ith Annual Meeting of 
the Western States Meat Packers Assn., Inc. 
Remember we are only 4 days away from your 
west coast plants. 


AULTLD sis" 01Nes. 10WA 





Bridgford 


‘Packers of Finest Quality Meats” 


e BEEF e PORK e SMOKED MEATS e SAUSAGES 
e LUNCHEON MEATS e FROZEN MEATS 





© 
OLS MOINES 
BEEF STOCKINETTES ; 
HAM STOCKINETTES 
BEEF SHROUDS 











KIWI Code 
Dater, with steel 
type for imprint- 
ing waxed, foil 
or parchment 
wrappers, on 
wrapping ma- 
chines. 

3/16” sharp 
faced Gothic 
type. 

Imprints on 3!/,” 
or 5!/," centers 
continuously. 


A 





NON-TOXIC, WATERPROOF INK USED 
DURABLE CONSTRUCTION 
GUARANTEED TO OPERATE SATISFACTORILY 


Send samples of your wrappers for 
sample imprints. 


KIWI® CODERS corporation 


3804 N. Clark Street 
Chicago 13, Ill. 




















now featuring: 
VACUUM PACKAGED, CONSUMER 


SIZE, SLICED LUNCH MEATS — 
SAUSAGES — SLICED SMOKED HAM, 
SLICED BACON AND WIENERS. 





Bridgford packiINc COMPANY 
1308 N. PATT STREET & ANAHEIM, CALIF. 











“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th S#. Phone HEmlock 4-0500 
CHICAGO, 36, ILL. 

















DRESSED BEEF 


BONELESS MEATS AND CUTS 
: OFFAL 


SUPBRIOR PACKING CO. 


ST. PAUL 


CHICAGO 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


February 5, 1957 


NEW YORK 


February 5, 1957 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, p - 





Prime, 700/800 

Choice, 500/600 . 

Choice, 600/700 ... 

Choice, 700/800 

Good, 500/600 

Good, 600/7 

Sn scehapienwe enews’ “2? 

Commercial cow ..... 23 

Canner—cutter cow .. 23 
PRIMAL BEEF CUTS 

Prime: 

Hindgtrs., 5/800 ..... None qtd. 

Foreqtrs., = jas as None qtd. 

Rounds, all wts, ..... 42n 

Td. loins, 50/16 (lel).77 @89 

Sq. chucks, 29%en 

Arm chucks, 80/110° 27% 

Briskets (Icl) ........ 25 @25% 

Ribs, 25/35 (Icl) ..... 50 @55 

Mavela, IG..:% picescs 11 @11% 

Flanks, rough wes: 3. 12 

Choice: 





ounds, a 
Td. ioine, 50/70" (iel). 158 @62 
Sq. chucks, 70/90 .. 29% 
Arm chucks, 80/100. : 27% 
Briskets (Icl) ....... 25 25% 
Ribs, 25/35 i -++-41 @46 
Navels, No. 1 ....... 11 @11% 
Flanks, pe No. 1. 12 
Good (all wts.): 
NED. 0b a Sab ese wee an 3814 @40 
Sq. cut chucks ....... 27 @29 
MD cv ae whine es 23 @2 
BME bcs cc co vchtnxaees 35 @40 
MD. ca cbawoesb eae ve 46 @52 
COW & BULL TENDERLOINS 
Fresh J/L C-C grade Froz. C/L 
55@57..... a ee 57@59 
3@75..... Cow, 3/4 ..... 64@66 
77@80..... Cow, ews Sank 68@70 
ey poses ow, 5/up ..... 86@88 
ae Bull, 5/up ..... 88@90 
BEEF HAM SETS 
Insides, 12/up ......... 38 @40% 
Outsides, 8/up .......... 36 @37% 
Knuckles, 73%4/up ..... 88 @40% 





os 70/down ....... 18 @19 
6 sn, ST Oe 17 @18 
n—nominal. 


BEEF PRODUCTS 


(Frozen, carlots, 1b.) 
Tongues, No. 1, 100's..26%4@27 


Hearts, regular 100’s . 12% 
Livers, selected, 35/ 50's 26% 
Livers, regular, 35/50's. 15 

Lips, scalded, 100’s .... "12 @12% 
Lips, unsealded, 100's.. 9 

Tripe, scalded, 100’s ... 6 

Tripe, cooked, 100’s .... 6% 
Melts, 1008 oa ccivivece 7% 
Limes, 1608 soc cia. T4Y@ 7™% 
wader. 1OPeiscics.... 5% 


FANCY MEATS 


(1.c.1, prices) 


Beef tongues, corned ... 38 
Veal breads, 





MNEGE TE SOE. se casgeads 8114 

Se OR JE. civaciocdes 94 
Calf tongues, 1 lb./dn.. 17 
Oxtails, fresh, select ... 20 

BEEF SAUS. MATERIALS 

FRESH 

Canner—cutter cow 

meat, barrels .......32%@32% 
Bull meat, boneless, 

“ta ere 361% 
Beef trim., 75/85 > 

barrels ....... . 24% @25 
Beef. gx 85/90% 

ee rrr rrr 2g 
Boneless chucks, 

WONEUE Sekdevcseecess 33 
Beef cheek meat, 

trimmed, barrels e 
Shank meat, bbls. ..338% ait 


Beef head meat, bbls... 
Veal trim., boneless, 
WEDGE: 5c o cedri one cases 28 @28% 


VEAL—SKIN OFF 


(1.¢.1. carcass prices) 


Prime OOZES 3.0 oe $49.00@50.00 
Prime, 120/150 ..... 47.00@48.09 
Choice gt See 43.00@46.00 
Choice, 120/150 ..... 42.00@ 46.00 
Good 50/ 9 32.00@38.00 
Good, 90/120 . 89.00@42.00 
Good, 120/150 39.00@ 42.00 
Stand, all wts. 28.00@36.00 





CARCASS LAMB 
(1.e.1. prices) 







Prime, 35/45 ......... None qtd. 
Prime, 45/55 ... ...None qtd. 
Prime, 55/65 None qut. 
Choice, 35/45 43 
Choice, 45/55 41 
Choice, 55/65 ..... 388 @39 


Good, all wts,. 






























Los Angeles 
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PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 


FRESH BEEF (Carcass): Feb. 5 Feb. 5 Feb. 5 
STEER: 
Choice: 
500-600 Ibs. . .833.50@35.00 $35.00@37.00 $36.00@37.00 
600- 400 Ibs. 32.50@34.00 33.00@35.00 34.50@37.00 
Good 
500-600 DO a elbara baad 31.00@34.00 33.00@34.00 32.C0@35.00 
600-700 Ibs. .......... 29.50@33.00 31.00@33.00 31.00@34.00 
Standard: 
a tl ree 29.00@383.00 30.00@32.00 28.00@32.00 
cow: 
Standard, all wts. .. None quoted 27.00@29 None quoted 
Commercial, all wts. ... 25.00@27.00 24.00@27.00 25.00@28.00 
Waty, all wte. .....06 24.00@ 26.00 22.00@24 23.00@26.00 
Canner-cutter .......... None-quoted 20.00@22.00 20.00@ 24.00 
Bull, util. & com’l..... 28.00@32.00 28.00@30.00 29.00@32.00 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
— OWE: 6a coe 87.00@40.00 38.00@ 40.00 39.00@43.00 
200 ‘Tbs. GOWER civeoes 34.00@36.00 36.00@38.00 38.00@40.00 
LAMB (Carcass) : 
me: 
AMS ooo watauga 36.00@38.00 None quoted 38.00@40.00 
TOR. | 5.5 cic via aaltie 35.00@37.00 None quoted None quoted 
Choice: 
Resor nate aoe - 36.00@38.00 36.00@41.00 38.00@40.00 
_. Sere - 35.00@37.00 34.00@388.00 84.00@38.00 
Good, all wts. ......... 35.00@37.00 34.00@38.00 33.00@38.00 
MUTTON (EWE): 
Choice, 70 Ibs. down... None quoted None quoted 14,00@16.00 
Good, 70 Ibs. down .... None quoted None quoted 14.00@16.00 














WHOLESALE FRESH MEATS 





FANCY MEATS 

















BEEF CUTS (1.e.1. prices) ‘ 
, ab 
Western a > 

Steer: (1.¢e.1. prices) Cwt. ‘os pet ong 6/12 of. ......4- 4 
Prime, care., 6/700.$41.00@43.00 re ples Sloe oe Bal aperadba eabeast eas 
Prime, pps le 7/800. 40 00@ 42.00 aoe a ene evenewcene , 

Choice, carc., 6/700. 35.00@38. eg a hala Relsin soho 4 

Choice. carc.. 7/800. 34.00@36.00 <*#lls. % Ib.. frozen ......... a 
Good, care., 6/700.. 32.00@33.00 
Good, care., 7/800.. 31.00@32.00 
Hinds... pr.. 6/700. 50.00@55.00 LAMB 

nds,, pr., 7 -» 51.00@56.00 lel. care “es, cw 

Hinds., ch. 6/700.. 45.00@49.00 aihaaaicscatensunte 
Hinds., ch., 7/800.. 41.00@44.00 Prime 
Hinds., gd., 6/700.. 39.00@40.00 Prime. 
Hinds., gd., 7/800.. 38. 00@39. 00 Prime. 
Prime, 
BEEF CUTS Choice, 
(1.¢.1. prices, Ib.) aoe 

Pree agg City Choice. 55/63 
indqtrs., --«- 52@ 57 Good. 30/40 ........ Z 
Hindatrs:, 700/800 °°. S@ 56 Good. 40/45 22.05; 42:00@ 88.00 

ndqtrs.. 52 5 
Rounds, miko 43@47 Good, 45/55 ......... 41.00@42.00 
Rounds, diamond 
bone, flank off .... 483@ 48 Paine —— 
Short loins, untrim.... 80@ 90 rime, 45/dn. 
Short loins, trim, 1.06@1.20 Pane 45/55 
Wlauke:..+.. ose... 13@13% Prime, 55/65 
Ribs (7 bone cut) 52@ 62 Choice, 45/dn 
Arm chucks .......... 32@ 34 Choice, 45/55 
Betekete, .-<sckecker. sc 31@ 33 Choice, 55/65 . 
ps i ae cap 18%@14% Good. 48/an. 
Choice steer: : 
Hindqtrs., 600/700 .... 46@ 49 
Hindgtrs.. reareey eee 45@ 48 VEAL—SKIN OFF 
ndqtrs., 44 
fae nent aie ae 46 (l.¢e.1. carcass prices) Western 
Rounds, diamond Prime, 90/120 ....... 46.00@52.00 
bone, flank off ...... 41@ 47 Choice, 90/120 ....... 42.00@46.00 
Short loins, untrim, 50@ 60 Good, 50/ 90 ........ 37.00@39.00 
paant loins, trim. .... Ps 82 —_ ee cebed wee Popes yd 
bo SRR Fe 2%@ 13 Stand., 50/ 90 ....... . 5 
penn pba ag eut) 40@ 50 ain “ore i aeedewe popes ped 
yee Chucks 2.66.2... 9@ 32 Ya /dn, ¢ ‘ e ‘ 
FOOBONS a n's:sccaiinds ics 28@ 30 Calf, 200/dn. gd. 31.00@33.00 
RRO 5-6 So 5 seek ces 13@ 14 Calf, 200/dn. std. : 29:00@31.00 
HOGS: 
N. Y. MEAT PRICES Week ended Feb, 2 .... 60,205 
Receipts reported by the USDA Week previous ......... 57,923 
Marketing Service, week ended Feb. SHEEP: 
2, 1957, with comparisons: wom pro gy b emer ry 
r Bcevccdess z 

STEER AND HEIFER: Carcasses 
Week ended Feb. 2 .... 12,570 _, COUNTERS BREED BEES 
Week previous ......... 13,327 Week ended Feb. 2 7.002 

cow: Week previous ......... 6,726 
Week ended Feb. 2.... 1,170 HOGS: 

Week previous ......... 1,202 Week ended Feb, 2. 66 

BULL: Week previous ......... 16 
Week ended Feb. 2 .... 403 LAMB AND MUTTON: 

Week previous ......... 432 be a 2... = 

VEAL: CEG ARYS Tie 
Week ended Feb. 2 .... 14,078 
Week previous ......... 16,875 PHILA. FRESH MEATS 

LAMB Feb. 5, 1957 
Week ended Feb. 2 .... 47,399 WESTERN DRESSED 
Week previous ......... 29,514 STEER CARCASSES: (cwt.) 

MUTTON: Choice, 500/800 ee . $35. 00@37.50 
Week ended Feb. 2.... 721 Seok Sentae’...” Seas 

» BUYUS/OUU .ceee VUE . 
Lhe gps dere: og men 718 ‘Hinds, ehoice «1.11: 44.00@47.00 

HOG AND PIG: Hinds, good ........ 40.00@ 43.00 
Week ended Feb. 2 .... 8,306 Rounds, choice - 43.00@46.00 
Week previous ......... 8,593 Rounds, good ...... 40.60@42.00 

PORK CUTS: cow: 

Week ended Feb, 2 ....1,167,010 Com’l, all _wts. . 26.50@28.00 
Week previous ......... 1,041,897 Utility, all wts. ... 24.50@26.00 

BEEF CUTS: VEAL (SKIN OFF): _ 

Week ended Feb. 2 .... 447.905 Choice» 00/120 «--- AS. 00348.00 
Week previous ......... 231,843 Good, 50/90 ° 37,00@39.00 

VEAL AND CALF CUTS: Good, 90/120 |... 33.00@40.00 
Week ended Feb, 2 .... 817 Good, 120/150 ..... 39.00@42.00 
Week previous ......... 252 LAMB: 

LAMB AND MUTTON: Ch, & pr., 30/45 ... 31.00@42.60 
Week ended Feb. 2.... 5,596 Ch, & pr., 45/55 38.00@42.00 
Week previous ......... 1.043 ety 80/45 teteeee * Soneeco 

x . D/DD sevseee 


BEEF CURED: 
Week ended Feb. 2.... 
Week previous ......... 


PORK CURED AND SMOKED: 


13,347 
13,321 


LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Care., 5/700 35%@37 32%4@34 
Care., 7/800 36 @36% 32 @33) 


Week ended Feb. 2 324,234 
: 57.9 Hinds, 5/700 48@46 = @41 

Week previous ......... 357, Hind s T7800, $2@45 33@40 
ER ounds, no flan 46 40@42 
r — SLAUGHT Head Hip rd. plus flank.42@45 38@40 
CATTL Full loins, untrim.43@48 40@43 
Week ended Feb. 2 .... rg Short loin, untrim.52@56 42@48 
Week previous Coe eeccce 14,5: Ribs, (7 bone).42 @48 4 @438 
CALVES: Arm chucks ...29 @31 27 @28 
Week ended Feb. 2 . 9,178 Briskets ...... @28 25 @28 
Week previous ........ \ 121 Short plates nis 1%@a@i 
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PACKERS AND 
MARKET KNIVES 





SKINNING & { 
STICKING KNIVES 





POULTRY KNIVES 








4. 
FISH 
KNIVES 
BUTCHER 
KNIVES 








RUSSELL HARRINGTON HAS ALL THESE 
AND MANY, MANY MORE 


In fact, the Russell Green River line 

. is the most complete quality line of 
butcher and packing house cutlery 
you can buy. 


You name it — we've got it! 


Ask your jobber about the complete 
line or write direct for catalog. 


Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 


CUTLERY V COMPANY 
Southbridge, Massachusetts 
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AROMIX CORPORATION ! 
1401-15 W. Hubbard St. «© Chicago 22, Il. * MOnroe 6-0970-1 . 
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PORK AND LARD. .. Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
SE céaveese Me cceueav ee 43 
a Di Ta. eee 42 
ee ae 41 
ee , | errr 40 
BN ae 9.5.0’ BRIE oe vcaes 40 
Wai ais 00's <i oe Pee 4in 
424on 22/24... eeee 2a 
424n ...--- PETS 42%6n 
un .....- 7 Saree 424n 
40%a .... 25/up, 2’s in. .... 40 


0 . 

ll quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim. 


PICNICS 
Fresh or F.F.A. 





FAT BACKS 

Fresh or Frozen Cured 
OO Ne OR wo sewcas 12%4n 
| vs er re 2% 
i sae oes 10/12 14% @15% 
Bia con eee i re 16@1 
14%n .....- 14/16 16% @1T% 
a ee Serer 
BM gisess iy errr ise 
Bit yims sees y Se Tee 18a 

n—nominal. a—asked. 


February 6, 1957) 


BELLIES 

Fresh or F.F.A. Frozen 
ME ste oees CO Gov ccbene 33n 
WE Sis dioe ss: eee 33n 
ao ee 29 
MP cavetewce + ts) errr eS 28 
SOAR hve hi cans 27 
| PR e ee ty errr 26 
TR: agiaciclerss ,  aaeree 25n 
Gr. Amn D.S. Clear 
ee po, Serre 22%n 
| ey eee } i ee 2% 
SE icetadens yi , eee ree 22% 
> Eee | kL , TET 19% 
BOWE a waccas 35/40 ... 18%@19 
eben eer 40/50 ... 18%@19 

FRESH PORK CUTS 
Job Lot Car Lot 
41@42.. Loins, 12/dn. ..... 1 
40@40% Loins, 12/16 ...... 3914 
39@39% Loins, 16/20 ...... n 
38% @39 Loins, yw shines 
eee: Butts, 4/6 «2 caves 
os Ee ee Butts, g/42 . . 82%@ 
SO cas Butts, 8/up.. 32%4.@33 
41@43.. Ribs, 3/dn. ....... 39% 
29@30.. Ribs, 3/5 ......... 
20@22.. Ribs, 5/up .... 20@21 

OTHER CELLAR CUTS 
Fresh or Frozen Cured 
15%.... Square Jowls ...... ung 
13%,@14 Jowl Butts, Loose.. 13n 
144%4n... Jowl Butts, Boxed.. unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 1, 1957 


Open High Low Close 
Mar. 15.60 15.85 15.50 15.77 
May 15.57 15.65 15.35 15.62 
July 15.40 15.45 15.30 15.42 
Sep. 15.30 15.82 15.25 15.30b 
Oct. 15.25 15.25 15.20 15.20a 

Sales: 8,240,000 lbs. 
Open interest at close Thurs., 
Jan. 31: Mar. 657, May 658, July 


242, Sept. 37, and ‘Oct. four lots. 
MONDAY, FEB. 4, 1957 


Mar. 15.75 15.95 15.75 15.82 
May 15.65 15.85 15.65 15.72-70 
July 15.60 15.62 15.50 15.50a 
Sep. 15.25 15.42 15.25 15.42 
a aains ce 

Sales: 7,120,000 Ibs. 

Open interest at close Fri., Feb. 
1: Mar. 659, May 672, July 237, 
Sept. 39, and Oct. five lots. 

TUESDAY, FEB. 5, 1957 
Mar. 15.80 15.80 15.60 15.62b 
May 15.72 15.72 15.50 15.50b 
July 15.40 15.42 15.32 15.32 
Sep. 15.85 15.35 15.20 15.25a 
Oct. 15.10 15.10 15.10 15.10b 


Sales: 6,280,000 Ibs. 

Open interest at close Mon., Feb. 
4: Mar. 651, May 688, July 237, 
Sept. 41, and Oct. five lots. 


WEDNESDAY, FEB. 6, 1957 


Mar. 15.45 15.50 15.25 15.27 

-25 -25 
May oe 15.387 15.15 15.20b 
July aod 15.22 15.05 15.10b 
Sep. 15.00 15.15 14.95 14.95 
Oct. 15.00 15.00 14.90 14.90a 


Sales: 20,880,000 Ibs. 
Open interest at close Tues., Feb. 
5: Mar. 634, May 702, July 240, 


Sept. 53, and Oct. eight lots. 
THURSDAY, FEB. 7, 1957 
Mar.15.15 15.17 14.90 15.00-05 

15.00 
May 15.15 15.20 14.97 15.07 
July 15.05 15.10 14.90 15.00b 
Sep. | 14.90 14.65 14.75a 
Oet. 14.65 14.65 14.50 14.55a 


Sales: 17,000,000 Ibs. 
‘é a. ag rag any be Feb. 
ay uly 278, 
Sept. 64 and Oct. nine lots, 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





Feb. 5, 1957 
Hams, skinned, 10/12 
Hams, skinned, 12/14 
Hams, skinned, 14/16 
Picnics, 4/6 Ibs., loose.. 
Picnics, 6/8 Ibs. oh ce 
Pork loins, boneless .... 
Shoulders, 16/dn., loose. 30 
(Job lots) 
POUR TAVGEW: ovens cbien< 16 
Tenderloins, fresh, 10’s. ” @73 
Neck bones, bbls. ...... @ 8% 
ae 15 
Se ee ee 7@8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 


Pork trim., guar. 40% 


lean, barrels ......... 20%,@21 
Pork trim., guar. 50% 

lean, barrels ......... 22% 
Pork trim., 80% lean, 

BRUNER vacccsesscncics 36 
Pork trim., 95% lean, 

MENU Oe cat waieiohaiceces 44 
Pork head meat ........ 24 
Pork cheek meat, trim., 

[ee ae ee ae ee 8, @29 


PACKERS' WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 
OMNI evesneccnctenacces $17.75 
Refined lard, 50-Ib. ‘fiber 
cubes, f.o.b, Chicago ...... 17.25 
Kettle rendered 50-Ib. tins, 
£0: CRE: «oc eine 60:50 tess 75 
“rs kettle rendered tierces, 
f.o.b. Chicago ........ dak mt 


EG rrr err 20.51 
Neutral tierces, f.o.b. Chicago 19. 3D 
Standard shortening, 

) AS oe SEs Cs &) eee ar 24,25 
Hydro shortening, N. & 8. 


. 25.25 

WEEK'S LARD PRICES 
* eg Dr7z Ref. in 
Rend. 50-Ib 
Rent. cash Loose tins 
Tierces) (Open Open 
(Bd, Trade) Mkt.) Mkt.) 
Feb. 1 15.75n 14.25n 16.50n 
Feb. 2 15.75n ge 16.50n 
Feb. 4 15.82%n_ 14.2 16.50n 
Feb. 5 15, — uik@iiy 16.50n 
Feb. 6 15.50a 16.25n 
Feb. 7 15.25n 18 75m 16.00n 
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HOG VALUES IMPROVE ON LOWER COSTS 
(Chicago costs, credits and realizations for first two days of week.) 
Improvement continued this week on hog cut-out val- 

ues as costs worked closer into line with pork prices. 
Mediumweights joined the lighter kinds in the plus col- 
umn, while heavies were not far behind on the negative 
side. Heavy hogs made the best gain. 


—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per per cewt per percwt. per per cwt. 
ewt n. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
OO CURE piccsbesnecs s $12.09 $17.25 $11.60 $16.19 $11.41 $15.93 
Fat, cuts, lard ........ 6.17 8.83 6.24 8.78 5.76 7.92 
Ribs, trimms., etc. .... 2. 2.87 1.81 2.51 1.64 2.27 
Cost of hogs .......... $17.90 $18.03 $17.52 
Condemnation loss .... -09 09 -08 
Handling, overhead .... 1.62 1.47 1.22 
TOTAL COST ......... 19.61 = 01 = 59 27.39 18.83 26.15 
TOTAL VALUE ...... 20.28 95 “ 27.48 18.81 26.12 
Cutting margin pres pe 2 a ‘94 + +$ .09 —$ .02 —$ .08 
Margin last week...+ .27 — 35 — 89 — 1.23 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Feb. 5 
FRESH PORK (Carcass): 
80-120 Ibs., 


FRESH PORK CUTS, No. 1: 


LOINS: 

URS si Sences cane 00@54 
BPE Ee. esdaceceuas 49.00@54.00 
PEPE MER: ba cebeewees 49.00@54.00 

PICNICS: (Smoked) 
MO i vescasetusacce 32.00@36.00 
HAMS, een: 
BEG? i cuted since 50.00@54.00 
16-18 Ibs, fdhedechecse 50.00@53.00 
BACON ‘‘Dry’’ Cure, No. 1: 
CS: Be es: ccwssivwe 48.00@55.00 
OMS oboe bre ebe 47.00@52.00 
POPERE NS eee ns es ckas 47. 00@50. 00 
LARD, Refined: 

Fo MONI 4 Sain kono de 19.50@22.00 
50-lb. cartons & cans.. 18.50@21.50 
TSE. o vveda this ceiccces 17.00@21.00 


(Packer style) 


U.S. No. 1-3. None quoted 
120-170 Ibs., U.S. No. 1-3.$33.00@34.00 


San Francisco No. Portland 


Feb. 5 Feb. 5 
(Shipper style) (Shipper style) 
None quoted None quoted 
None quoted $30.00@32.00 
$50.00@54. rd 47.00@53.00 
52.00@54.00 47.00@53.00 
48.00@52.00 46.00@52.00 
(Smoked) (Smoked) 
34.00@36.00 33.00@37.00 
54.00@58 ape ied 
54.00660.00 53.00@56.00 
52.00@56.00 48.00@53.00 
48.00@50.00 45.00@49.00 
46.00@50.00 42.00@47.00 
22.00@23.00 18.00@21.50 
20.00@ 22.00 None quoted 
18.00@20.00 15. 20.00 





N.Y. FRESH PORK CUTS 


Feb. 5, 1957 
City 

Box lots 
Hams, sknd., 10/14. .$47.00@50.00 
Pork loins, 8/12 .... 47.00@51.00 
Pork loins, 12/16 .... 46.00@50.00 
Boston butts, 4/8 .... 37.00@40.00 
Regular picnics, 4/8.. 29.00@32.00 
Spareribs, 3/down .... 42.00@45.00 
Pork trim., regular .. 27.00 
Pork trim., spec. 80% 39.00 
(1.¢.1. prices ae Western 
Pork loins, 8/12 .... 45.00@48.00 
Pork loins, 12/16 .... 44.00@47.00 
Hams, sknd., 10/14". 46.00@50.00 
Boston putts, 4/8 .... 36.00@40.00 
i ee 7, ee 28.00@30.00 
Spareribs, 3/down .... 40.00@44.00 


N.Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 


50 to 7% Ibs. ...... $20.00@33.00 
75 to 100 lbs. ...... 80.00@33.00 
106 te: 350 Thee cece se 30.00@33 
19% te 16: ies c se. .00@ 


CHGO. WHOLESALE 
SMOKED MEATS 
Feb. 5, 1957 


Hams, skinned, 14/16 Ibs. 
wrapped unin Cheats Gewese G's 

Hams, skinned, 16/18 “Tbs., 
ready- to-eat, ‘wrapped eee 

Hams, skinned, 14/16 Ibs., 
WEBWIOG kis ccesccceccccce 

Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 

Bacon, fancy ‘trimmed, brisket 
off 8/1 0 Ibs., wrapped .... 45 

Bacon, fancy sq. cut, seedless, 
12/14 Ibs., wrap) ped . 

Bacon, No. i sliced, 1 ib. “heat 
seal, self service pkge. .... 57 


PHILA. FRESH PORK 
Feb. 5, 1957 
WESTERN DRESSED 

PORK CUTS—U.S. No. 1-3, Ib. 
Reg. loins, trmd., 8/12. 45@47 
Reg. loins, trmd., 12/16. 44@46 
Butts, Boston, 4/8 ...... 37@39 
Spareribs, 3/down ...... 42 


LOCALLY DRESSED 


Pork loins, 8/12 
Pork loins, 12/16 
Bellies, 10/12 
Spareribs, 
Sk. hams, 
Sk. hams, 12/14 
Ae ae aee 
Boston Butts, 4/8 ... 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Feb. 2, 1957 was 13.9, 
the U. S. Department of 
Agriculture has _ reported. 
This ratio compared with 
the 13.7 ratio for the pre- 
ceding week and 10.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.315, $1.349 and $1.255 
per bu. during the three 
periods, respectively. 





91 


























































tl 
ep ¢¢ ¢ k 
ali u 
1 
at 12%c, f.o.b. River points, but C 
BY-PRODUCTS MARKET able at 12%e, points, bu 
Wednesday, Feb, 6, 1956 TALLOWS and GREASES buying interest was lacking. The a 
BLOOD Wednesday, February 6, 1957 same traded at 13c, Chicago. 5 
eo *6.25n Choice white grease, all hog, was 
DIGESTER FEED TANKAGE MATERIAL The tight hold on some materials bid at 8ac, caf. East, but held a 
Se seers cone: *¢.25n late last week resulted in users in the Y4c higher. Some movement was re- a 
Med. t test. eee sees eeeeeeeeeeseeens *6.00n Midwest and East advancing their corded at 8c, c.a.f. New York, e 
Liquid stick, tauk cats ............... 92.00 price ideas fractionally. Consequently  Bleachable fancy tallow, hard body, g 
PACKINGHOUSE FEEDS a fair trade developed. Special tal- sold at 8c, same destination, Reg- ti 
50% meat, bone scraps, bagged. ss To.00a 77.50 low sold at 6%c, c.a.f. Chicago, and ular production material was bid at p 
soce meat. Done Scraps Mk -:-- 61-50@ fr. choice white grease, all hog, at 8%c,  7%c. Bleachable fancy tallow was st 
60% digester tankage. bagged ... $0.00@ §5.00 = c.a.f. New York. Inquiry was in the bid at 7c, special tallow at 6%e, st 
% digester tankage, bulk .... 77.50@ 82.50 P, 
80% blood meal. bagged ...... 120.00 market on bleachable fancy tallow and yellow grease at 5%@5%c, all n 
ye 85.00 at 7c, Chicago. c.a.f. Chicago. No. 1 tallow was bid 
60% steam bone meal, bagged .. 70.00@ 80.00 Bieachable Rides tallow, good at 6c, Chicago. Edible tallow sold ti 
Feather Po on or a aaa packer production, sold at 7%4c, de- at 12M%c, f.o.b. River, and at 13¢, R 
Hoot meni. per unit ammonia’... soee@s2 livered East. Hard body material Chicago basis. Bes fi 
DRY RENDERED TANKAGE was bid ¥c higher, same delivery On Tuesday, in fair trade, bleach- f 
Low test, per unit prot. ........ *1.30n point. Yellow grease was bid at 5%4c, able fancy tallow sold at 8@8%c, 6 
Med, test, per unit prot. ....... *1.20@1.25n ni . ce a z ll h } 
High test, per unit prot. ......... *1.15@1.20n —c.a.f. Chicago, Choice white grease, and choice white grease, all hog, at ti 
GELATINE AND GLUE STOCKS not all hog, traded at 7¥%c, Chica- 85ec, c.a.f. East. The general market 
Calf trimmings, limed (glue) ...... 1.2@'135 go basis, Edible tallow moved at reflected a strong undertone, as mid- ti 
Cattle aw, Scrape and tae « i me = 12%c, f.o.b, River points. Original west users oe were steady ta h 
gelatine, glue), p i MTT Poe’ 5d. , te , . 4 ¢ 4 ; ; 
Pig skin scraps (gelatine) "...... ".00@ 7.50 ask — Me ee 8c, delivered ee ‘lle quinte! ign a : 
ANIMAL HAIR ast, ut was he 1g) er. nquiry mn > 
Winter coil dried, per ton ...... *95.00@100.09n Additional tanks of choice white and on special tallow at 7'%c, ca. v 
Summer coil dried, per ton ..... 42.50@ 45.00 id 8 | 
Cattle switches. per piece ...... S4@5% grease, all hog, sold on Friday at 8%c, East, ay a 
ne ce 18% delivered New York. Bids of 8%éc, It was reported that original fancy 
ee. 12 same destination, were heard later tallow sold at 8%c, delivered New 
se Tee ey in the day. Edible tallow was avail- York. Yellow grease traded later in 
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DARLING & COMPANY ; 
616 , 
y 
Ri 
8 
0 
9 55 , 
J 
y 
YEARS OF SUCCESSFUL SERVICE 
y 
5 
TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 0 
J 
y 
Whatever your problems may be, call: 
Y 
DARLING & COMPANY ||: 
J 
‘ 8 
0 
Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants ; 
y 
| CHICAGO ALPHA, IA. | | DETROIT | | CLEVELAND CINCINNATI | | BUFFALO 
y 
U P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station ce. x #5 
Chie a ¢ er Alpha, ‘i MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station” An ; 
iinots Dearborn, Michigan Cleveland 9. Ohio Ohi Buffalo 6. New York 8 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 13726 Phone: Filmore 0655 Q 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE ; 
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the day at 7c, c.a.f. East. The mar- 
ket on edible tallow indicated a soft 
undertone, as some product sold at 
12%c, f.0.b. River, and at 12%@13c, 
Chicago basis. Special tallow was bid 
at 6'2@6%c, and yellow grease at 
5%@6ce, c.a.f. Chicago. 

At midweek, edible tallow was 
available at 12%c, f.o.b. River, and 
at 12%c, Chicago basis. Eastern buy- 
ers of inedibles were not very ag- 
gressive, and lowered their ideas frac- 
tionally. No material change took 
place in the Midwest, as users were 
still looking for certain product at 
steady prices. However, sellers were 
not eager to trade. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12%c, f.o.b. 
River and 12%c, Chicago; original 
fancy tallow, 7%@7%c;_bleachable 
fancy tallow, 7@7%c; prime tallow, 
6%ec; special tallow, 6%c; No. 1 
tallow, 6%4c; and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 744@7'2c; B-white grease, 6c; 
yellow grease, 6c; house grease, 5c; 
and brown grease, 5@5¥c. Choice 
white grease, all hog, was quoted 
at 85sc, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Feb. 6, 1957 
Dried blood was quoted Wednes- 
day at $5@5.25 per unit of am- 
monia. Low test wet rendered tankage 
was listed at $4.75@$5 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 1, 1957 


Prev. 
Open High Low Close close 
Mar. .... 16.70b 16.72 16.61 16.70 16.73 
May .... 16.69 16.70 16.61 16.70 16.71 
July .... 16.59 16.60 1651 16.57b 16.60 
Sept. .... 16.30b 16.38 16.29 16.37 16.40 
Oct. .... 15.85b 15.96 15.90 15.96 15.95 
Dec. .... 15.85 15.85 15.838 15.85 15.85b 
MR ccc. LOHOW san ewe 15.85n 15.85n 
Mar. .... 15.70b 15.85 15.85 15.80 15.80b 
Sales: 141 lots. 
MONDAY, FEB. 4, 1957 
Mar 16.70b 16.78 16.70 16.76 16.70 
May 16.73 16.76 16.67 16.75 16.70 
July 16.60 16.68 16.58 16.62b 16.57b 
Sept. .... 16.35b 16.39. 16.32 16.38 16.37 
Oct 16.09 16.01 15.95 16.00 15.96 
Dec. .... 15.90 15.91 15.87 15.85 15.85 
| ee -.+» 15,.85n 15.85n 
ee 500 26D Ge. see OS 


Sales: 175 lots. 


TUESDAY, FEB. 5, 1957 


Mar. 16.75b 16.82 16.55 16.54b 16.76 

May 16.73b 16.82 16.52 16.55 1 

July 16.72 16.72 16.45 16.47 16.63b 

Sept 16.37b 16.338 16.25 16. 

Oct. 16.10 16.10 15.91 15.92b 16.00 
15.90b 15.87 15.85 15.75b 15.85 

wen. a. 15.000 © 45. «+. 15.75n 15.85n 

Mar. .... 15.90b 15.85 15.85 15.70b 15.85 


Sales: 385 lots. 
WEDNESDAY, FEB. 6, 1957 


Mar, .... 16.41b 16.60 16.42 16.51b 16.54b 
rd +++» 16.40 16.62 16.40 16.52 16.55 
uly .... 16.35 16.54 16.30 16.46 16.47 
Sept. .... 16.15 16.32 16.15 16.24 16.29 
sg +++. 15.75b 15.99 15.77 15.98 15.92b 
ie 15.60b 15.85 15.74 15.83 15.75b 
= ° Oh ee eeee  15.88n 15.75n 
ar. .... 15.60b 15.75b 15.70b 


Sales: 391 lots, n—nominal, b—bid. 


HIDES AND SKINS 





Big packer hides mostly weak to 
lower, with some selections dipping 
to the lowest in 25 years—Heavy 
small packer and country hides 
weak to lower, with lightweights 
moving more readily—Calf and kip- 
skin market worked higher toward 
midweek — Sheep skin trade mostly 
steady to strong. 


CHICAGO 


PACKER HIDES: The hide market 
was quiet and generally weak in the 
big packer circuit at the start of the 
week. No sales were reported on 
Monday, and buying interest was 
slack with bids generally at lower 
levels, The pressure was again on 
the heavy hides, with %c lower bids 
on heavy native steers and branded 
steers. 

On Tuesday, trading developed 
along the same lines. Heavy native 
steers sold at 9c, butt-branded steers 
at 7'2c, Colorado steers at 7c, heavy 
cows 9¥2c, branded cows 8c, and light 
native cows at 15%c, River produc- 
tion. Heavy native steer hides also 
sold by one large independent packer 
at 84%. These prices brought some se- 
lections to the lowest point in about 
25 years. 

SMALL PACKER HIDES: The 
heavy average weight hides followed 
the downward price pattern estab- 
lished in the big packer circuit. The 
lightweight and good quality medium- 
weight hides moved readily when 
offered. 

CALFSKINS AND KIPSKINS: In- 
terest was good on calfskins at the 
start of the week at steady prices. 
When trading developed during the 
week, however, higher prices were 





VEGETABLE OILS 


Wednesday, Feb. 6, 1956 
Crude cottonseed oil. f.o.b. 












DERE as a Asia st hae 904 alee 14 @14% 
Southeast P 14%a 
OME xe cans 14% 

Corn. oil in tanks, f.0.b. mills 14% @14% 
Soybean oil, f.o.b. Decatur .14%@14% 
Peanut oil, f.o.b. mills ......... 1 
Coconut oil, f.o.b. Pacific Coast ... lla 
Cottonseed foots: 

Midwest and West Coast ........ 2 @ 2% 
eRe Cee eee eee 2 @ 2% 
Wednesday, Feb. 6, 1956 
White domestic vegetable ..........ceeseees 28 
Dae OE ee re reo rs eer 30 
Mlb CRUPROM DOREY |. 6. cencascceoscgas cscs 2 
Water cChurmed GAGS 6. kiki cecsentce cece 27 
Wednesday, Feb. 6, 1956 
Prime oleo stearine (slack barrels) ...... 14% 
BXtra” alee” GEE” (GHUMS) : ace he dsc ei acc 18% 
Prime oleo ofl (QFUumS) | ..ccicdiccdeceeecs 17% 


n—nominal, a—asksed, b—bid, pd—paid. 
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paid. St, Paul heavy calfskins sold 
at 47%2c, and Northern heavies at 
45c. Northern light calfskins brought 
37%2c. Northern kips and overweights 
brought 28c and 25c, respectively. 

SHEEPSKINS: Trading on No. 1 
shearlings and on fall clips took 
place at various prices, quality being 
the deciding factor. No. 1 Midwest- 
ern shearlings moved at 2.00 to 2.25 
for desirable quality, and fall clips 
at 2.50 to 2.80 No. 2 shearlings 
were listed at 1.65 to 1.75 and No. 3's 
at .65 to .75. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 








Week ended Cor. Week 
Feb. 6, 1957 1956 
Lgt. native steers .... 15 15n 
Hvy. nat. steers 9 10 @10%n 
Ex. Igt. nat. steers 18 eam 
Butt-brand. steers 7% 9n 
Colorado steers 7 8i4n 
Hvy. Texas steers 8 9n 
Light Texas steers ... 11 shape 
Heavy native cows ... 9% 10%@lin 
Ex. lgt. Texas steers.. 13n 14n 
Light nat. cows ....144%@15% 15 @15%n 
Branded cows ..... de 8 10 @10%n 
Native bulls ..... .. 7 @ 8 10n 
Branded bulls ........ Tn 9n 
Calfskins: 
Northerns, 10/15 ....45 @47% 47%@52%n 
10 Ibs./down ....... 37% 45n 


Kips, Nor., nat., 15/25 28 30 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 Ibs. and over 8n 9n 
1l%n 11%@12 


SE Ue a cweaaceeasien 
SMALL PACKER SKINS 
Calfskins, all wts. .... 27 @28 38 @40n 
Kipskins, all wts. .... 19 @20 23 @25n 


SHEEPSKINS 


2.00@2.25 2.75n 
26 26 






Dey Paelts ..... % @27 
Horsehides, untrim, e 9.00 8.00@8.50n 
Horsehides, trim, ...... 8.00 Sen 


N. Y. HIDE FUTURES 


FRIDAY, FEB. 1, 1957 


Open High Low Close 
Apr. ... 11.35b 11.41 11.40 11.34b- 40a 
July... 1.708. 1S 11.84 11.80b- 84a 
Oct. ... 12.150 12.22 12.20 12.18b- 22a 
Jan. ... 12.40b eae “nee 12.42b- 50a 
Apr. ... 12.65b op ee 12.68b- 75a 
July ... 12.75b See nea 12.83b 


Sales: 40 lots. 
MONDAY. FEB. 4, 1957 


Apr. ... 11.30b = 11.30 11.30 11.20b- 29a 
July ... 11.70-67 11.70 11.67 11.65b- 70a 
Oct. ... 12.15-14 12.15 12.13 12.06b- 15a 
Jan. ... 12.35b be hace 12.30b- 40a 
Apr. ... 12.50b 12.55b- 65a 
July 12.65b 





Sales: 16 lots. 


TUESDAY, FEB. 5, 1957 


Apr. ... 11.20b 11.19 11.05 11.06 
July ... 11.64b = 11.65 11.53 11.53 
Oct. ... 12.01b 12.03 12.00 11.95b-12.00a 
Jan. ... 12.25b ee tae 12.20b- 30a 
Apr. ... 12.50b ahars aes 12.45b- 55a 
July ... 12.65b apes ‘eae 12.60b- T5a 


Sales: 87 lots. 
WEDNESDAY, FEB. 6, 1957 


Apr. ... 11.00b = 11.05 11.05 11.01b- O6a 
July ... 11.40b 11.50 11.48 11.48b- 5la 
Oct. ... 11.90b 11.96 11.93 11.93 

Jan. ... 12.15b jacen aed 12.15b- 30a 
Apr. ... 12.40b 12.40b- 55a 
July ... 12.55b 12.55b- Tha 


Sales: 13 lots. 
THURSDAY, FEB. 7, 1957 


Ape. .... 2.0 11.05 10.98 11.05 

July ... 11.45-43 11.51 11.43 11.51 

Oct.. ... 11.80b 11.98 11.93 11.93 

Jan, ... 12.05b sees meee 12.15b- 25a 

Apr. ... 12.25b 12.40b- 50a 

July ... 12.40b 12.55b- 70a 
Sales: 29 lot: 


ots. 
n—nominal, a—asked, b—bid. 
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Set Chicago Spring Barrow 
Show For February 21-22 

A Chicago Spring Barrow Show— 
first of its kind to be held in the 
spring—has been scheduled for Feb- 
ruary 21-22 at the International Am- 
phitheatre, show officials have an- 
nounced. Cash prizes totaling almost 
$6,000 will be awarded. 

The show, a national educational 
competition, will be sponsored jointly 
by market interests in co-operation 
with the Chicago Stock Yards. It will 
demonstrate and encourage improved 
quality of market hog production. 

The show will offer competition in 
four classifications—open individual, 
trucklots, carcass, and junior division. 

Entries must be mailed to Chicago 
Barrow Show Headquarters, 842 Ex- 
change avenue, Chicago 9, Ill., not 
later than February 14, 


Cattle Feeding In Canada 
Up Sharply; Feed Plentiful 


Canada has sharply expanded cat- 
tle feeding in recent years as a result 
of large feed supplies and relatively 
high prices for grain fed cattle. Dur- 
ing January-August a record 45 per 
cent of total beef production was of 
the two top grades (Red and Blue 
Brands). 

Increased feeding has resulted in a 
relative decrease in cattle slaughter 
during the fall and winter and a 
relative increase in the slaughter sup- 
ply during spring and summer. 

A further increase in the number 
of cattle to be fed is taking place this 
vear. Through November, feeder cat- 
tle shipments to farms and feed lots 
were 35 per cent greater than a year 
earlier. The feeder movement from 
Western Canada to Eastern Canada 
was 50 per cent above a year earlier. 


Cattle, Hog, Sheep Costs to 
Packers in Dec. Above 1955 


Packers operating under federal in- 
spection in December found cattle, 
hog and sheep prices higher than 
a year earlier, while calves cost less. 

Average cost of cattle for the month 
at $15.52 was 3 per cent higher than 
in 1955, calves at $14.70 cost 5 per 
cent less than in 1955, hogs at $16.33 
had 154 per cent of the 1955 value 
and sheep and lambs averaging 
$18.00 cost 6 per cent more than in 
December 1955. 

The 1,686,000 cattle, 605,000 
calves, 5,698,000 hogs and 1,062,000 
sheep and lambs slaughtered in De- 
cember had dressed yields of: 








Dec. 1956 Dee. 1955 

1,000 1,000 

Ibs. Ibs. 
NE is cee avadens eens 917,197 888,852 
| Ee ree 69,845 72,667 
Pork (carcass wt.) .....1,026,641 1,324,890 
Lamb and mutton ...... 50,262 53,849 
NEE nace as6g oo wan oplen 2,063,945 2,340,258 
Pork, excl. lard ........ 754,561 967,766 
Lard production ........ 198,576 261,249 
Rendered pork fat ..... 9,262 11,250 
Average live weights in Dec. were: 
Dec. 1955 

1000 

x Ibs. 
All cattle ....cccccseceee é 1,005.7 
BEREIH cc cdiccccsdvcsee 1,047.8 
TEOOES LS acecevecesces 895.6 
Cows! 995.8 
Calves 210.8 
Hogs 237.2 
Sheep and lambs 97.7 


Dressed yields per 100 Ibs. live 
weight for Dec. 1956-55 were: 


Dec. 1956 Dec. 1955 

Per Cent Per Cent 
ee ee eer ee 54.5 54.9 
ORIVOR cc ccccccccuccecs 55.0 55.0 
PEE OO ETC CLRRE CS 76.2 76.4 
Sheep and lambs ....... 48.2 47.9 
Lard, per cwt., Ibs. .... 14.7 15.1 
Lard, per hog, Ibs. .... 34.9 35.7 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Dec. 1956 Dec. 1955 
COCR: ap dedi ea a Siiekvees 546.5 552.2 
CIEE. kcayeses soccnecs 116.2 115.9 
ee eae eae 180.5 181.2 
Sheep and lambs ...... 47.5 46.8 





1Included in cattle. : 
2Subtract 7.0 to get packer style average. 


Condition of Early Lambs 
In Far West Tops Year Ago 


The condition of ewes and lambs 
in the far-western states is substan. 
tially more uniform in contrast with 
a year ago this time, it has been re. 
ported to the NP. 

Favorable weather the latter part 
of last year in California and Arizona 
resulted in near perfect conditions 
for lambing, with percentages normal 
to above average for the most part. 

However, the advantage was offset 
by the fact that supplemental feed- 
ing was necessary in many areas. Re- 
cent rains have encouraged growers, 
but more moisture will be needed be- 
fore adequate feed is assured. 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re. 
ceived in nine Corn Belt states De- 
cember 1956-55: 


CATTLE AND CALVES 


—December— 
1956 
Public stockyards ........ 175,239 199,278 
CE cnr cidauanseueekanne 188,207 220,275 
i POO Cer oT ee 363,446 419,553 
SEES. cc cckeusnpecoeanan 3,779,340 3,070,598 
SHEEP AND LAMBS 
Public stockyards ......... 76,795 85,041 
MGT aAasrdolcneeerceeree 68,131 75,614 
TIES ikeivancveksescers 144,926 “160,655 
SI IOGs. 6 Sh as viebcae anes 2,404,422 1,901,638 


Data in this report were obtained from state 
veterinarians. Under ‘‘Public stockyards’’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’’ are included stock 
coming from points other than public stockyards, 
some of which are inspected and fed at public 
stockyards en route. 


Argentine Cattle At Record 


Argentina has a record number of 
49,000,000 head of cattle on farms 
and ranches, according to a recent 
announcement of the Argentina Min- 
ister of Agriculture. Cattle numbers 
were reported to be 48 per cent great- 
er than in 1937. 

























The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for beoklet “The Mod- 
ern Method", listing all aad contaleiag 
valuable ham boiling hints. 


HAM BOILER cCoRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 








PACKER + 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 


JONESBORO, ARK. 


As simple as - -- 
2+2=¢@ 


K.M. = SATISFACTION! 











LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 









SERVICE 


KENNETT-MURRAY 


LIVEstock BUYIN 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 2, 1957, 
as reported to The National Pro- 
visioner : 


CHICAGO 
Armour, 12,477 hogs; Shippers, 
12,547 hogs; and Others, 19,372 


hogs. 
Totals: 26,090 cattle, 913 calves, 
44,396 hogs and 5,148 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,302 467 3,248 2,849 














Swift .. 3,373 663 3,737 2,515 
Wilson . 1,744 a ee Ka 
Butchers 7,936 126 1,136 1,261 
Others . 1,080 1,646 369 
Totals.17,235 1,256 12,660 6,994 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 6,360 6,152 3,336 
Cudahy . 3,728 5,734 2,360 
Swift ..... 4,650 5,430 2,881 
Wilson .... 2,809 5,005 2,227 
Am. Stores. 831 aes 
Cornhusker. 1,408 
O'Neill .... 980 
R.&C.... 945 
Neb. Beef . 725 
Wasle ..... 283 
Gr. Omaha. 869 
Rothschild. 1,218 
eae 1,28 
Kingan 
Omaha 
Union ..... Mie 
Others .... 7,852 
Totals ..29,195 30,173 10,804 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour.. 2,705 615 10,754 1,747 
Swift .. 3,607 682 14,483 2,410 
Hunter . 1,053 --- 8,689 Sia 
Heil ior - 3,222 
Krey ... ue rw 
Totals. 7,365 1,297 41,289 4,157 
ST. JOSEPH 


Cattle Calves Hogs Sheep 
595 9,180 8,188 
339 7,670 1,056 
<a, Bane OS 


Totals*11,183 934 19,327 10,129 

Do not include 431 cattle, 360 
calves, 7,919 hogs and 1,545 sheep 
direct to packers. 


Swift 
Armour.. 3,448 
Others . 4,873 








SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour.. 3,526 1 4,395 3, 
8.C. Dr. 

Beef .. 3,767 0:6 ese 
Swift .. 2,911 4,705 3,024 
Butchers 1,135 ‘aie aie a 
Others . 6,856 1 21,709 1,013 

Totals .18,195 2 30,809 7,500 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,405 373 1,834 aie 
Dunn... 117 ware Phe 
Sunflower 60 re ans 
Dold ... 108 seb 635 
Becel .. 712 ee 
Kansas. 673 ae 
Armour... 114 834 
TEES see aco |- ee 
Others . 6,781 ehve 317 95 
Totals. 9,970 373 2,786 2,076 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour. . 1,103 68 616 387 

Wilson . 1,795 176 420 133 

Others . 1,518 116 1,013 ae 

Totals* 4,416 360 2,049 520 

*Do not include 1,284 cattle, 42 

calves, 8,267 hogs and 1,197 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
1 aa woe 


Armour.. 316 

Swift .. 126 82 . 
Wilson . 363 ban : 
Atlas .. 989 . 
Ideal ., 687 : 
Com’l .. 633 pos ess : 
United . 464 2 164 ; 
Gr. West. 447 ree ase . 
State .. 345 v« awe . 
Century 315 dete one 

Others . 2.963 318 566 


Totals. 7,848 403 730 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 803 34 eos 8,001 
Swift .. 1,481 98 3,460 6,804 
Cudahy . 808 90 4,634 656 
Wilson . 481 aern acs . Seen 
Others . 8,077 115 2,277 622 
Totals.11,6°0 837 10,371 11,573 
CINCINNATI 
Cattle Calves Hogs Sheep 
ll “<a eee 


Schlachter 140 29 oes 
Others . 3,830 1,075 15,384 149 
Totals. 3,970 1,104 15,384 417 
ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,312 4,737 17,680 3,890 
Bartusch 1,226 ea eve ac 
Rifkin . 915 , a re 
1,776 an sae cine 
. 5,444 1,974 22,223 3.521 
- 2,378 4,851 10,514 
Totals .17,051 11,562 51.017 

FORT WORTH 
Cattle Calves Hogs Sheep 


Superior 
Swift 
Others 








Armour,. 1,157 508 1,221 4,804 
Swift .. 459 813 955 3,530 
Morrell . 917 2 rae ane 
City .....' 28 5 44 aaa 
Rosentha 79 55 sir 8 

Totals. 2,872 1,383 2,220 8,342 


TOTAL PACKER PURCHASERS 


Week Same 
ended Prev. week 
Feb. 2 week 1956 
Cattle ...166,740 179,110 167,643 
Hogs ....263,203 248,149 320,88 
Sheep .... 77,173 88,162 77,083 
CORN BELT DIRECT 
TRADING 
Des Moines, Feb. 6— 


Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 


Barrows, gilts, U.S. No. 1-8: 
120-180 Ibs. ........$14.75@17.10 


180-240 Ibs. ........ 16.75@17.90 

240-270 Ibs. ........ 16.50@17.75 

270-330 Ibs. ........ 15.85@17.00 
Sows. U.S. No. 1-3: 

270-330 Ibs. ....... 16.00@17.10 

330-400 Ibs. ........ 15.50@16.60 

400-550 Ibs. .....+.. 14.00@15.85 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 
week week year 
est. actual actual 
Jan. 31 .. 75,500 41,500 64,000 
Feb. 1 ... 48,000 16,000 47,000 
Feb. 2 ... 30,0° 16.000 35,000 
Feb. 4 ... 79,000 60,500 88,000 
Feb. 5 ... 61,000 70,000 64,000 
Feb. 6 ... 50,000 69,000 59,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 


anapolis on Wednesday, 

Feb. 6 were as follows: 

CATTLE: Cwt. 
Steers, choice ...... $19.50@21.00 
Steers, good ....... 17.50@19.00 
Heifers, choice :... 18.50@19.50 
Heifers, good ...... 00@18.50 


7. 18. 
Cows, util. & com’l. 10.50@13.00 
Cows, can. & cut.... 9.00@11.50 
Bulls, util. & com’l. 13.50@15.00 
Bulls, cutter ....... 12.00@13.00 
VEALERS: 
Choice & prime .... 28.00@30.00 
Calves, gd. & ch.... 14.50@18.50 
HOGS, U.S. No. 1-3: 


SOFIOG) TRB. isc cuds 15.00@16.50 
160/180 Ibs. ....... 16.50@17.75 
180/200 Ibs, ....... 17.75@18.50 
200/220 Ibs. ....... 17.75@18.50 
220/240 Ibs. ..... «+ 17.50@18.25 
240/270 Ibs, ...... «+ 17,25@18.00 
270/300 Ibs. ..... ++ 17.00@17.50 
300/330 Ibs. ..... «+ 17,.00@17.25 
Sows, U.S. No. 1-3, 

180/360 Ibs. ..... 16.25@17.00 

LAMBS: 


Gd. & ch. (wooled). 18.50@21.00 
Gd. & ch. (shorn)... None quoted 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week | 
ended Feb. 2, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 





Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area! .... 14,004 9,178 60,205 40,836 
Baltimore, Philadelphia ........... 8,503 1,204 32,051 3,794 
Cin., Cleve., Detroit, Indpls, ...... 19,743 8,436 04,624 13,731 
DE er See ene > 27,882 6,979 50,874 077 
Bt; PAW Wit. ArGae* soos. ces ascc 31,054 30,722 98,911 16,547 
oe ile oe 15,248 2,580 83,344 7877 
Sieux City-S. Dak.* ............... 18,629 Pee 48,941 14,198 
GS  Kbewest dc thcedncibehanceuegue 32,818 725 603 15,569 
WU ON Sicelosaventadevsicans 16,313 1,940 29,078 11,207 
Iowa-So, Minnesota’ .............. 29,327 14,774 55,077 36,229 
Lou’l, Evan’l, Nash’l, Mph’s ...... 9,346 5,971 46,497 ein 
Georgia-Alabama Area® ........... 6,073 2,349 34,938 saad 
St. Jo’ph, Wichita, Okla. City..... 19,410 3,125 38,684 12,413 
Ft. Worth, Dallas, San Antonio... 15,367 6,149 22,291 10,529 
Denver, Ogden, Salt Lake City. - 18,299 14,881 17,335 
Los Angeles, San Fran. Areas’..... 27,213 3,724 26,395 27,405 
Portland, Seattle, Spokane ........ 6.822 428 12,819 4,910 
GRAM Tee oes veks chee maes 316.083 99,187 1,018,213 240.657 
Totals same week 1956 ......... 298,888 97,892 1,216,717 268,091 


1Includes Brooklyn, Newark and Jersey City. 


7Includes St. Paul, So. 


St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyards, B. St. Louis, Ill., and St. 


Louis 


Mo. ‘Includes Sioux Falls. Huron, Mitchell, Madison, and Watertown. 


Dak. 


5Includes Cedar Rapids. Des Moines, Fort Dodge, Mason City. 


8. 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea 


Austin, Minn. 


Los Angeles, Vernon, San Francisco, 


SIncludes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, 


Thomasville, Tifton, Ga. 
San Jose, Vallejo, Calif. 


TIncludes 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended January 26, compared 
with the same time 1956 was reported to the National 
Provisioner by the Canadian Department af Agriculture 


as follows: 

GOOD VEAL 

STEERS CALVES HOGS* LAMBS 

UP to Good and Grade B! Good 

Stockyards 1000 Ibs. Choice Dressed Handyweights 
1957 1956 1957 1956 1957 1956 1957 1956 

Toronto ..... $19.50 $18.50 $27.41 $27.12 $31.12 $2287 $23.00 $21.84 
Montreal .-19.00 17.75 26.20 26.35 31.00 23.00 18.00 17.00 
Winnipeg 17.56 17.42 22.64 26.00 28.75 19.58 19.50 18.50 
Calgary 17.12 16.95 17.55 17.78 27.02 19.18 18.48 17.48 
Edmonton 16.70 16.15 .00 20.25 27.35 19.50 19.85 18.00 
Lethbridge . 16.75 17.00 17.50 .--- 26.75 18.75 18.75 17.40 
Pr, Albert .. 16.35 16.25 21.00 23.00 26.20 18.00 17.50 14.75 
Moore Jaw .. 16.50 16.25 17.50 19.00 26.85 18.00 eee 
Seskatoon 16.75 16.50 24.50 22.00 27.00 18.00 17.75 16.60 
Regina ..... 16.65 16.10 2100 22.70 27.00 18.00 eau 17.00 
Vancouver visors 16.00 22.20 20.05 cba wane 18.75 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur- 
ing week ended February 1: 


Week ended February 1 ..........-. 


Week previous (five days) 
Corresponding week last year ..... 


Cattle Calves Hogs 
. 2,804 800 21,484 
3,569 951 21,721 
.. 2,674 912 17,077 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Feb. 
6 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$17.50@20.50 
Steers, stand. & gd. 15.00@17.25 


Heifers, gd. & ch.... 17.00@19.00 
Cows, util. & com’l. 11.25@13.25 
Cows, can. & cut... 9.25@11.50 
Bulls, util. & com’l. 13.00@15.00 
VEALERS: 
Good & choice ..... 
Calves, gd. & ch.... 
HOGS, U.S. No. 1-3: 
180/200 lbs. ....... 17.50@18.25 


19.00@23.00 
16.00@18.00 


220/240 Ibs. 
240/270 Ibs. ....... 17.50@18.15 


ae suk 16.50@17.25 


LAMBS: 
Good & choice ..... 1900 10.25 
Ch. & pr. (shorn)... 19.00@19.25 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, Feb. 
6 were as follows: 


CATTLE: Cwt. 
Steers, prime ...... $21.75@24.00 
Steers, choice ...... 18.00@ 22.25 
Steers, good ....... 6.50@19.00 
Heifers, prime ..... 19.75@21.00 
Heifers, choice 17.75@19,75 


Cows, util. & com’l. 11.00@13.00 
Cows, can. & cut... 10.00@11.00 
Bulls, cut. & com’l. 11.00@14.50 
Bulls, good (beef).. None quoted 


HOGS, U.S. No. 1-3: 


180/200 lbs. ......- 17.25@17.75 
200/220 Ibs. ......-. 11 5018.35 
220/240 Ibs. .....-. 17.50@18.35 
240/270 Ibs. ....... 16.75@18.00 
270/300 Ibs. ....... 16.25@17.00 
Sows, U.S. No. 1-3, 
180/360 lbs, ..... 16.25@17.00 
LAMBS: 


Good & ch. (wooled) 19.75@20.50 
Good & ch. (shorn). 19.00 only 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Feb. 2. 1957, compared: 


CATTLE 


Prev. 
Week 
25,994 
19,761 
32,364 
10,171 
13,171 
14,308 

4,560 


Chicagot ... 
Kan, Cityt. 
Omaha*t ... 
E. St. a. 
St. Josepht. 
Sioux Cityt. 
Wichita*t 

New York & 

Jer. City? 14,004 
Okla, City*t 6,102 
Cincinnati§.. 4,648 
Denvert .. 17,056 
St. Paulft .. 14,673 
Milwaukeet.. 4,964 


. 171,621 
HOGS 


13, = 
71 


Totals 177,014 160,458 


Chicagot . 31,849 
Kan. Cityt.. rey 
Omaha*t ... 41 

E. St. Louist 41, o80 
St. Josepht . 24,769 
Sioux Cityt. 16,531 
Wichita*t 8,386 
New York & 

Jer Cityt 60,205 
Okla. City*t 10,316 
Cincinnati§.. ao 
Denvert ... 6,178 
St. Pault N 40,503 
Milwaukeet.. 4,653 


. -808,810 293,839 


SHEEP 
5,148 
6,994 

. 12,065 


31,798 
10,423 
43.508 
39,902 
17,888 
13,725 
7,7 


40, 363 


11,076 
55, 685 


Totals 


Cc ‘hicagot 


Wichita*t 
New York & 
Jer. Cityt 
Okla, Citv*t 
Cincinnati§.. 
Denvert ... 
St. Pault 
Milwaukeef.. 


46,708 
4,295 
110 
17.799 
8.970 
1,276 


Totals ...112,822 124,697 118,220 
*Cattle and calves. 
tFederally inspected 

including directs. 
tStockyards sales for local 

slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended Jan. 26: 


CATTLE 
Week 
ended 
Jan. 26 
19.310 
18,682 


slaughter, 


Same 

week 
1956 

17,52% 


18,04 


Western Canada.. 

Eastern Canada.. 
37,992 

HOGS 


Western Canada.. 44,137 
Eastern Canada... 59,511 


Totals 35,530 


63,967 


All hog carcasses 


graded 112,798 133,518 


Western Canrda.. 


4.S79 
Eastern Canada.. 


4,239 
3,797 3,670 


Totals 7.909 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 
ended Feb. 2: 


Cattle Calves Hogs* Sheep 
Salable. . 


190 33 
Total (incl. 
. 3,229 544 21,392 10,906 
122 19 
Total (incl. 
directs) .3,808 


781 32,384 13,019 


*Including hogs at 31st St, 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs 


31. 3,111 201 
810 165 


as 34 
- 17,382 
- -10,000 


Sheep 

Jan, 878 
1,052 
6 


2 782 
2,000 
4,100 


8,282 
Wk. ago.49.908 


892 35, 441 14,568 
Yr. ago.37,308 
2 years 
. 38,053 


1,055 40,291 11,102 
ago 1,331 40,095 13,716 


*Including 362 cattle, 6,727 hogs 
and 273 sheep direct to packers. 


SHIPMENTS 
Jan. 31. 2,566 10 3,111 1,686 
Feb, ‘1... 8) ae ae 964 
Feb. 2.. : 774 539 
Feb. 5, 384 2.700 1.082 
Feb. 5,000 3,000 500 
Feb. 1,000 2,000 


Week 
so far.15.384 6,700 3,582 
7.314 4,413 


WE. ago.21.821 
8,927 5.0°5 


Yr. attained 
2 yr 
. 12,932 4,128 7,657 


one 
FEBRUARY RECEIPTS 
195% 
43.190 
1,297 
54.042 
8,132 
FEBRUARY SHIPMENTS 
1957 1956 
18,569 19.023 
13.543 
4,494 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Wed., Feb. 6: 
Week Week 
ended ended 
Feb. 6 Jan. 30 
30,051 32,419 
13,590 13,556 


45,975 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Feb. 1, with comparisons: 

Cattle Hogs Sheep 


Week to 
259,000 439,000 172,009 


date 
Previous 

week 293,000 426,000 183,000 
Same wk. 

1956 274,000 
1957 to 

ae 1,302,000 
1956 t 
dake 1,447,000 


Cattle 
Colves 
Hogs 
Sheep 


Cattle 


Packers’ 


purch... 
Shippers’ 


purch... 


Totals 43,641 


543,000 147,000 


2,176,000 817,0°0 


3,025,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ended Jan. 
Cattle “ es Hogs Sheep 
7,450 800 220 
2,700 ) 1,370 2,0°0 
> 1,300 1,500 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wed., Feb. 6 were: 
CATTLE: Cwt. 

Steers, gd. & ch... .$18.00@21.00 
Steers, stand. & gd.. 17.00@17.50 
Heifers, choice 18.50 only 
Cows, util. & com’l. 11.50@13.00 
Cows, can. & cut... 


9.00@11.50 
Bulls, util. & com’l. 14.00@15.50 
VEALERS: 


Choice & prime ..... 
Good & choice ...... 
Calves, gd. & ch.. 
HOGS, U.S. No. 13: 
180/209 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
“eo U.S. No. 
250/300 —s 
Sows, gly N 
300/400 
-AMBS: 
Choice & prime 
Good & choice 


817,000 


Coast 


Los Ang... 
N, P’tland. 


San Fran.. 550 


28.00@29.00 
<4 28.00 
None quoted 


16.00@16.25 
. 1-3, 
Bo vie Sees 15.50@16.00 


..+. None quoted 
pakoae None quoted 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
February 5, were reported by the Agricultural Marketing 


Service, Livestock Division, 


St. L. N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
330-330 
230-360 
Medium: 
160-220 


SOWS: 
U.S. No. 
180-270 
279-300 
300-330 
330-360 
360-400 
400-450 
450-550 


Ibs. 


all wts. 


SLAUGHTER 
STEERS: 
Prime: 
700-900 
900-1100 
1100-1300 
1300-1500 
Choice: 

7°0- 909 

900-1109 
11°0-1309 
1300-1500 

Good: 

70%- 909 

909-1100 


Standard, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 


600- 8% Ibs.. 
809-1000 Ibs.. 


Choice: 


609- 800 Ibs.. 
800-1000 Ibs.. 


Good: 


50%- 700 Ibs.. 
900 Ibs.. 


700- 
Standard, 

all wts. 
Utility, 

all wts. 
COWS: 
Commercial, 

all wts. 
Utility, 

all wts, 
Can. & cut., 

all wts. 
BULLS 
Good 
Commercial 
Utility 
Cutter 


Ibs. . 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 
11€0-1309 Ibs.. 


. 16.50-18.00 


(Yrls. 


.$15.25-16.50 None qtd. 
Ibs... 
Ibs. . 
Ibs.. 
Ibs. . 
Ibs.. 
Ibs... 
Ibs... 
Ibs... 
Ibs... 


16.25-17.50 None atd. 


18.09-18.75 
18.00-18.75 
17.75-18.65 
17.25-18.25 
17.00-17.50 
None qtd. 

None qtd. 


17.00-18.60 
17.50-18.60 
17.35-18.60 
17.00-17.60 
16.75-17.35 
16.60-16.90 
16.50-16.85 
16.75- 


17.75 15.50-17.50 


1-3: 
Ibs.. 
Ibs... 
Ibs... 
Ibs.. 
Ibs... 
Ibs.. 
Ibs... 
Boars & Stags 


16.75-17.00 
16.75-17.00 
16.75-17.C0 
16.50-17.00 
16.25-16.75 
16.09-16.50 
15.50-16.25 


None qtd. 
None qtd. 
None qtd. 
16.75 only 
16.25-16.75 
16.25-16.50 
15.75-16.25 


7 12.09-13.00 None qtd. 


CATTLE & CALVES: 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None atd. 
22.09-26.00 
22.00-25.50 


19.50-21.00 
20.00-21.50 
20.00-21.00 
20.00-21.00 


None qtd. 

20.00-22.50 
19.50-22.50 
19.00-22.00 


17.50-19.00 
17.50-19.00 
17.25-19.00 


17.50-20.00 
17.50-20.00 
17.25-19.50 


15.00-17.75 


. 14.00-16.50 13.50-15.00 


None qtd. 
None qtd. 


None qtd. 
23.00 only 


18.50-19.50 
18.50-19.50 


18.50-19.50 
19.00-20.00 
16.75-17.50 
16.75-17.50 


. 14.00-16.50 14.50-16.75 


. 12.00-14.00 12.50-14.50 


. 12.50-13.50  12.00-13.00 


. 11.50-12.50 11.00-12.00 


9.00-11.50 


Exel.) All 
None qtd. 
. 14.00-15.00 


9.50-11.50 


Weights: 
11.00-12.50 
15.50-16.50 
14.50-15.50 


10.00-13.50 11.00-13.50 


VEALERS, Ali Weights: 


Ch. 


Stand. & gd.. 


CALVES (500 Lbs. 


Ch. & pr.. 
Stand. & gd 


 Wisvas 


26.00-32.00 
15.00-26.00 


28.00-30.00 
14.00-25.00 
Down): 
-20.00 None qtd. 


* 12.00-16.00 None qtd. 


SHEEP & LAMBS: 


LAMBS (110 


Ch. & pt...: 
& ch.... 


Gd. 
LAMBS (105 
Ch. 
Gd. 


Me Chics 
& ch.... 


Lbs. Down): 
20.50-21.00 
18.25-20.75 
Lbs. Down) 
None qtd. 
None qtd. 


20.25-21.25 
18.00-20.00 
(Shorn) : 
19.50 (F.S.) 
None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util... 


5.00- 6.00 
4.00- 5.00 


7.00- 9.00 
5.00- 7.00 


THE NATIONAL PROVISIONER, 


as follows: 


Kansas City Omaha 


None qtd. 
None gtd. 


17.50-18.25 
18,00-18.25 
17.75-18.25 
17.50-18.25 
17.25-18.00 
None qtd. 

None qtd. 


16.50-17.25 


None qtd. 

16.75-17.00 
16.75-17.00 
16.75-17.00 
16.25-16.75 
16.25-16.50 
15.75-16.25 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.00-16.75 


17.25-18.00 $16.00-17.50 $17.00-18.00 $16.50-18.00 


17.75-18.25 
17.75-18.50 
17.75-18.50 
17.50-18.25 
17.00-17.50 
None qtd. 

None qtd. 


16.00-17.50 


None qtd. 

None atd. 

16.50-17.25 
16.50-17.25 
16.50-17.25 
15.75-16.75 
15.75-16.75 


10.00(stags) 11.50-12.50 


None qtd. 

21.00-23.50 
20.75-23.50 
20.25-23.00 


19.00-21.00 
19.00-21.00 
18.50-21.00 
18.25-20.75 
17.25-19.00 
17.00-19.00 
17.00-19.00 
15.00-17.25 


13.00-15.00 


None qtd. 
20.25-21.50 


18.50-20.50 
18.00-20.50 


16.50-18.50 
16.00-18.50 


14.00-15.50 


12.00-14.00 


12.75-14.00 
11,50-12.75 


9.50-11.50 


None qtd. 

13.50-14.50 
12.00-13.50 
10.00-12.00 


25.00-27.00 
15.00-20.00 


18.00-20.00 
11.00-16.00 


19.50-21.00 
18.50-19.50 


18.75 19.50 
17.75,18.75 


§.50- 6.50 
4.50- 5.50 


None qtd. 

21.50-24.00 
21.50-24.25 
21.00-24.25 
18.75-21.50 
18.50-21.50 
18.00-21.50 
17.50-21.50 
17.00-18.75 


16.50-18.75 
16.50-18.50 


15.00-17.00 


13.50-15.00 


None qtd. 
None qtd. 


18.25-19.75 
17.50-19.25 


15.25-18.25 
15.75-18.25 


13.00-16.25 


11.00-13.00 


11.50-12.25 
10.50-11.50 


9.50-10.25 


None qtd. 

14.00-14.75 
13.00-14.00 
10.50-13.00 


20.00-22.00 
15.00-20.00 


None qtd. 
None qtd. 


20.00-20.75 
19.25-20.00 


18.25-18.75 
17.75-18.25 


7.00- 8.50 
5.00- 7.00 


FEBRUARY 


16.50-17,50 
17.50-18,50 
17.50-18,55 
17.50-18. 59 

17.00-18.59 | 
16.50-17, 
None qtd 
None qtd, 


16.25-174 


16.75-1 
16. 75-17 
16.50-17, 
16.50-17) 
16.50-174 
16.25-16, 
15.00-16, 


None qtd, 


19.00-20.00 


18,25-19.00 
Note q 


<a. 
£00. 6:90 











ETS 
uesday, 
arketing 


St. Pay) 


None qtd, 
16.00-16.75 
16.50-17,59 

17 : 
17.50-18.59 » 
17.50-18.59 9 di 
17.00-18.59 j[eq Tf 
16.50-17,59 4 

None qtd, | 

None qtd. 3 


16.25-17, 


6.75-17.09) 
6.75-17,i 





‘one qtd. 4 


‘one qtd, 
Vone qtd. 
Vone qtd. 
None qtd, 


50-20.50 
0-21.00 | 





50-185 
3.50-1 

00-1600 
3.50-15.0 


7.00-29,00 
5.00-23,00 


one qtd. 
one qtd. 








